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Is “the answer” to climate change 
growing your own? 


Isn’t the single most important step to a self-sufficient Mh, TAUA 
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lifestyle to grow your own fruit and vegetables? The { ssid 
Queen and President Obama have started their own ce 
vegie gardens because they know that 
gardening helps solve climate change. 
“Growing heirlooms at home rather 

than buying rock hard hybrids that 
are shipped thousands of miles cuts 
Greenhouse emissions į 
by up to 30%” says 
Clive Blazey, w w ye 
founder of The Digger’s Club. 


* 


“The finest tomatoes Pve eaten 
in 50 years.” 


Thats what Kevin Heinze said when he first tasted 
Tommy Toe. Heirloom vegetables are not “nostalgia in 
edible form” but simply the freshest, tastiest and best 
yielding vegies a gardener can plant; for what’s old is new! 


Growing your own heirloom vegetables and fruit is the 
quickest way to bring CO, down to earth. We will also 
help you grow food organically that’s free of GMO’s 
Our mini-plot - a years supply of and chemicals. 

food that fits every garde ewer BaP cone, 
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| in our 96 page ? ys woe 
ve y. ” hardcover book Ei ‘Growing yous orn 
x ieni ‘ Heirloom Vegetables 
Growing Your i Bringiag. CO, down to earth 
Own Heirloom $ 
1: m 
Vegetables. Clive R 
Blazey condenses 8 , 
30 years growing $ ` 
experience at EK 
Heronswood to - 
show you how to T SOwIng 
be self-sufficient poster 


with only 10 square 
metres of space 
using just a 7000 litre water tank. Over 250 heirloom 
vegetables pictured, 
climate maps and free 
sowing poster. 


Just 9 packets of seeds will produce over 100 kilos of Retail $34.95, . 
vegetables from a spring and autumn sowing. S277 Club $29.95, Special 


Retail $31.00, Club $19.50 joining price $24.95 


A years supply of vegies can be grown in an area the size 
of your front lawn (just 10 square metres). 

We’ll show you how to plant your first fruit and 
vegetable garden. Includes tomatoes, melons, pumpkins, 


broccoli, peas, lettuce, beans, capsicums and onions. 


Join the 
Digger’s Club 


Just $45 


The Digger’s Club is Australia’s largest garden club helping 
gardeners from Hobart to Cairns grow tastier vegetables and fruit plus 
the most beautiful flowers. (70% of our flowers are drought tolerant.) 
Your annual membership entitles you to six colour catalogues 
including four seasonal magazines covering 1200 seeds, bulbs, fruit 


and flowers, with 272 pages of advice. 


Plus 

e 8 packets of seeds FREE (Members select 4 packets 
of seed in the Autumn and Christmas catalogues). 

e Up to 30% discount for quantity purchases of 

perennials, fruits, bulbs and seeds, posted to your door. 

e 6 catalogues sent FREE to all members (see below) 

e FREE entry to our gardens, Heronswood 

and St Erth. (Save $20) (open everyday) 


Fabulous fruits & 
incredible vegetables 


We have selected the tastiest, most colorful, and healthiest 
heirloom vegetables and fruits for even the tiniest backyard. 


Our four magazines will help you grow your own food organically 
free of chemicals and fertilizers. We can help you solve climate 
change and reduce your water bills whilst still creating a beautiful 
flower garden. 


SEED ANNUAL - Full range of heirloom 
vegetables and cottage flowers (600 items) 
64 pages - 600 colour pictures 


SPRING GARDEN - Drought tolerant 
plants, pelargoniums, clivias, puyas and 
fabulous fruits 

40 pages - 200 colour pictures 


AUTUMN GARDEN - Full range of dwarf 
heirloom fruit trees, garlic, strawberries and 
drought tolerant flowers 

í 48 pages - 400 colour pictures 


WINTER GARDEN - Exotic subtropical 
fruits such as avocados plus cane fruit, 
dwarf citrus, potatoes, blueberries and trees. 
48 pages - 400 colour pictures 
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l PO Box 300, Dromana, VIC 3936 l 
I Phone: 03 5984 7900 Fax: 03 5987 2398 l 
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Dear readers, 

Welcome to the summer issue of Earth Garden. 
It’s hard to remember a more promising start to spring and 
summer food-growing seasons in recent memory. In the 
past decade we’ve all been nervous about droughts, wa- 
ter restrictions and endless hot winds destroying our vegie 
gardens. I hope I’m not counting my Australorps before 
their shells crack but it feels like we’re in for a bumper 
food-growing season. Vast amounts of regular rainfall 
throughout winter and spring in southern Australia have 
refilled dams and even created that magic, long-forgotten 
natural process: runoff. 

The 30-odd olive trees growing at the Earth Gar- 
| den office are all smiling beautifully, with silvery and dark 
green leaves waving in the breeze. Next year we may even 
get a small crop of olives for the first time. One of my day 
dreams is to have a staff olive harvest day which provides 
free, extra-virgin, organic olive oil all year for every staff 
member — what a buzz that would be. I first had this day 
dream about six years ago, and we may be only a few years 
away from enjoying this — a mere nano-second in the his- 
tory of EG! 

Although we’ ve enjoyed a very productive vegie 
garden this year in Broome one thing I’m about to miss 
out on — again — is ripe mangoes from the garden. Four 
years ago we planted three (Kensington Pride) mango trees 
in the garden here in Broome. They have grown beautiful- 
ly and last year rewarded us with around 60 mangoes. I'd 
carefully fed and watered the trees as the fruit was growing 
and all the kids gorged themselves this time last year. But 
I happened to be on a stupid no-sugar diet at the time, and 
restricted myself to half a mango (it’s not really that stupid: 


Harry (left), Judith and I caught up with Bob Brown when he was 
in town recently — a delightful chance to see him in fine form. 
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I just read the scary book Sweet Poison). This year ’'m 
ready to pig out on homegrown, organic mangoes. BUT 
there’s not a single flower or mango on any of our trees. 
Very disappointing. Local friends tell me that mango trees 
often follow a bumper year with a poor year — but not one 
single mango? Hmmph. 

Part of the problem was a dramatic little local 
weather event Judith witnessed last February. She was 
in the garden when a willy-willy came belting along the 
street. She watched it get closer, and then it headed for one 
of our mango trees. Right before Judith’s eyes, the willy- 
willy snapped off the mango tree 50 cm above the ground, 
then kept going up the street. 

Unbeknown to us the local, ever-hungry, giant 
termites (Mastetermes — with a name like that they even 
sound hungry) had been hard at work hollowing out this 
young mango tree, so the willy-willy picked the right tree 
to snap off. At the time we thought it was the end of the 
mango tree but it recovered beautifully and is growing 
strongly — minus flowers or fruit. 

One day recently I thought I’d better plug up the 
golf ball-sized hole in the middle of the tree, in case the 
hole rotted out the tree. I was walking past the tree, won- 
dering if liquid nails might do the trick. I stuck my fingers 
in the hole and was shocked to feel something soft: a green 
tree frog was sitting snug as a bug in the hole, staring up at 
me. So that was the end of the liquid nails plan. 

With the speed that years seem to fly past these 
days it should be no time till I’m watering and fertilising 
the tree for next year’s crop — may be Ill have some luck 
then. One of my kids asked me why I feel like the years 
are rushing by when he feels like a year takes forever. Last 
year there was a brief time when I was 48, Tane was 24, 
Harry was 16, Bertie was 12, Woody was 8 and 
Adelaide was 6 — a maths teacher’s delight. 

My theory on why time rushes by faster than 
ever is that one year is only about 2 per cent of 
my lifespan, whereas for Woody it’s a whopping 
10 per cent. He wasn’t all that impressed by this 
theory but I keep telling them to treat every day 
as something precious and special. If they don’t 
die of boredom from hearing my lectures over and 
over, they may also find that each day goes a little 
|) faster as they get older. 

I hope you find special and precious times in 
your garden this summer, and I hope some of our 
stories will help you enjoy the magic delights of 
treading more gently on the earth and enjoying its 


natural treasures. 


Happy reading, 


“Earth Peop 


Write 


‘Earth People Write’ is an open forum. The views expressed in letters from readers do not necessarily 
reflect the opinions of Earth Garden.. Letters are always welcome, but please keep them concise. 
Our favourite letter writer in this issue will receive a copy of City Permaculture. 


Thanks for the Barnevelders 
Dear Earth Garden family, 

We would like to thank everyone 
who answered our daughter Jessica’s plea 
for some Barnevelders for us. It was such 
a surprise to see it because she didn’t tell 
us about it. Then she rang to tell us she 
had some replies. 

So we are now the proud owners 
of four beautiful girls and one very 
handsome rooster. We also have new 
friends from other Barnevelder owners. 

These birds are not here for a holiday 
though. They were put straight to work, 
turning the compost, finding and eating 
bugs and preparing our vegie patch for 
planting. But despite doing all this work, 
they are very happy. And so are we. 
Thanking everyone again. 

Wendy and Wayne Deller, Betley, Vic. 


Cover to cover 
Hi all, 

Fantastic magazine — we love it 
from cover to cover — many thanks. 
Shirley Mason via Email. 


A rolling injection planter? 
Hi, 

Have been having great fun going 
through “the lot” which I received earlier 
this year — magnificent! However, one 
of them mentions a ‘rolling injection 
planter’ in an article on ‘Zero-till small 
cropping’ in issue 75. Can anyone tell 
me anything about the planter, where to 
get one, how to make it myself, how to 
convert an old combine? Also, has any- 
one got a copy of issue 75 that I can beg, 
borrow or copy (no, not steal!) the article 
from? I am happy to pay any expenses 
involved. Email: deldarri@bigpond.com. 
This seems like an affordable way to fol- 
low Peter Andrews’ ideas on zero-till but 
without using Roundup (have just read 
the book review about Monsanto and will 


be getting a copy of that too!) 
Darrin Bear via Email. 


Kia Orana from the Cook Islands 
Hi, 

We have a few back copies of your 
magazine from 2003 and earlier, and I 
have to say they are great, chocka with 
useful titbits! We live in the middle of 
nowhere (Mauke, an island north-east of 
Rarotonga), a self-sustainable lifestyle 
since the end of 2008 with absolutely no 
income, but enjoying life for sure, and 
presently working towards being able to 
earn a few dollars for those things we 
can’t build from local timbers, find at the 
dump, make, grow or catch ourselves. 
What money we had was prioritised for 
sustainable technologies first, so we have 
solar electricity, wind up/solar shortwave/ 
FM/AM radios, lights, rotaloo, ecotrench/ 
grey water recycling and a very efficient 
and strong manual water pump to keep 
the header tank topped up, and worm 
farms. Enjoying putting organic growing 
ideas into practice, along with permacul- 
ture and synergetic concepts that we’re 
learning from DVDs given to us. All ex- 
perimental and a lot of fun. Hope to hear 
from you as we’ve been given similar 
magazines from the USA and NZ, and I 
have to say, we both reckon yours is the 
best! Actually useful, not just something 
to read! Kia manuia. 

June and Andrew Hosking via Email. 


Breadth of City Permaculture 
Hi Alan, 

I wanted to write and tell you how 
much I enjoyed reading Volume One of 
City Permaculture — Sustainable Living 
in Small Spaces. Normally when I go 
on holidays in spring I purchase a copy 
of Country Style magazine and dream of 
the day when I can move out of the city 
and have a big block of land to create a 


wonderful permaculture garden on a large 
scale. Fate this year would have it that 
the magazine was sold out. While perus- 
ing the garden section I noticed this new 
Earth Garden publication and when I 
opened it I was delighted by the breadth 
of topics covered. I also noticed a few 
familiar faces which was great to see. I 
loved reading stories about people who 
are putting permaculture into practice in 
an urban setting. Having practised per- 
maculture for around 20 years it is great 
to see how much is changing in urban 
areas especially more recently. 

Ellen Regos via Email. 


How to survive a recession 
Dear Earth Garden, 

Recessions come and go and this 
is a fact of living. People do survive, 
however, and by thinking differently 
can manage their money and work out 
where savings can be made. The cost of 
fuel should be worked out on a budget. 
If school children cannot catch a bus, 
car-pooling is needed, by making friends 
with other parents, taking turns or paying 
the other driver if one works. Cutting 
down the days you need to run to town for 
errands or shopping also helps. 

With the potential frequent increases 
in the cost of electricity, unneeded 
electrical appliances should be turned off 
at the power point and children taught 
at a young age not to leave the light 
on, television, radios or any appliances 
running when unused. Changing to solar 
or alternative energies is a wonderful way 
to cut down electricity bills. 

On a farm level, changing over to 
diesel motors and generators can also help. 
To save on cooling and air conditioning, 
close a house down by shutting blinds 
and outside doors in the hot months. The 
house can be opened up when the worst 
of the heat has passed, to allow the cool 
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airflow through. Verandahs in houses 
built in the hot areas of Australia prevent 
heat and have the added benefit of a 
shaded area. 

What can one person from the age of 
the 1940s generation say about modern 
communication? Telephones, texting and 
the like are a wonderful way of living, but 
do we really need it? Letter writing is 
still the cheapest. 

Simple fresh food that can be grown 
still makes the best meals. If possible, 
keep a small garden, herbs in pots, and 
buy only the essentials. Budget each 
week and make a meal list for each 
day. Give children school lunches and 
encourage them to eat good food. Spend 
a little money on a food container that 
keeps food fresh and cool, including a 
small sweet occasionally and always 
fruit. Stock up on good tinned food and 
keep fresh, healthy food. 

Teach your children to repair their 
toys and how to cook, iron, wash and 
sew; this is not only necessary but builds 
self-confidence. Also teach them how 
to make a garden and keep fruit trees. 
Pickle and preserve fruit and vegies for 
the winter months. 

Sit down and write a list with 
your family on how you can save money. 
If you cannot find work where you live, 
rent your home and move where there is 
work; you can always move back later. 
Look for any work, not just in the skills 
you are qualified for. Being willing to 
work is what an employer is looking for. 
J. Birkett via Email. 


Hugelkultur composting 
Hi, 

I’ve just been reading about the gar- 
dening concept Hugelkultur and it sounds 
very interesting. Would it be possible to 
include an article on the subject in EG 
as I’m sure it would be eagerly read by 
many. Thanks. 

Sally via Email. 


Hi Sally, Thanks for mentioning this. 
For those unfamiliar with this concept, 
Hugelkultur is a compost technique 
that uses woody wastes, such as pruned 
branches, to help build fertile soil. We'd 
love to hear from anyone who has experi- 
mented and perfected the method. Please 
send an email to editorial@earthgarden. 
com.au. — Fiona, Publishing Manager. 


Floating Wwoofer host 
G'day, 

I would like any information on 
shipping containers, to be occupied by 
this floating Wwoofer host as an alterna- 


tive for a house. I don’t think I could 
live in a house now after the yacht, as I 
am thinking of retiring (only thinking). 
Or, alternatively, I would like to find 
a special person, male or female, who 
will take over as a WWOOF host for six 
months of the year, November till May, 
for Wwoofers on the yacht. Emails to 
futurus87@hotmail.com. 

Colin Statham via Email. 


Dear Colin, 
Retiring! I cant imagine a character like 
you EVER retiring. 

— Alan. 


Shadecloth for solar driers 
Hi, 

I would like to suggest a tip for the 
Peter and Clare Averill who wrote about 
their solar drier experience (EG 133). A 
good easy-to-clean screen can be made 
from a lightweight shade cloth. Shelves 
can be made from timber with the shade 
cloth stretched and stapled to the edges, 
or else buy the DIY insect screen frames, 
cut them to fit the drier and secure the 
shade cloth around the edges where fly 
wire would normally go. It is very tough 
and UV stable as well. I’ve used them for 
solar drying (minus cabinet) for years. 
Jill Redwood via Email. 


Free Earth Gardens 
To all readers, 

I live outside Launceston in Tassie, 
and have around 50 Earth Garden maga- 
zines plus a few other similar that I would 
be happy to give, free of charge to anyone 
who will make good use of them. Email: 
veronicaflwr@ yahoo.com.au. 

Ronnie via Email. 


Living the life at Ferntree Gully 
Dear all, 

The English winter of 1947 was one 
of the coldest, most miserable on record. 
Availability of food was worse than 
during the war years. Food supplies had 
been held up at the docks as lorries were 
unable to negotiate the fog, icy roads 
and snowdrifts. Electric wires collapsed 
from the weight of ice and fuel cuts 
meant there was no electricity for hours. 
Grocery shops were empty, hens stopped 
laying, milk could not be delivered to 
the dairies. Trains stopped running. 
Plumbing pipes froze. Coal supplies 
were exhausted preventing cooking and 
heating of houses. Rationing was still in 
force and would remain so until 1953. 

“We’re going to Australia, where it 
never rains — in a boat,” said my father. 
I had a mental picture of Dad rowing 
the three of us in a rowing boat towards 
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a brown land on the horizon, with a big 
orange sun over it. I was nearly five years 
old, and the only boat I had ever seen was 
on the local lake. 

The huge steel hull of the SS Orontes 
at Tilbury Dock was quite different from 
what I had imagined. After a colourful 
farewell to England with hundreds of 
streamers and the ship’s band playing 
the Maori’s Farewell, we settled into 
shipboard life for the next four weeks. 

At Port Said the ship took on bananas, 
a strange fruit that most of the children had 
never seen; they hadn’t been available in 
England since 1939 as they took up too 
much space in cargo ships. Travelling 
through the Suez Canal, camel trains were 
led by gentlemen wearing long gowns. In 
Aden boats came up to the ship’s side and 
souvenirs were hauled up to the passengers 
in baskets, who put the agreed money into 
the basket and lowered it back down. 
Small boys dived for silver coins thrown 
into the water by the passengers. 

At Colombo in Ceylon we visited an 
enormous reclining Buddha, saw street 
magicians throw a rope into the air and 
a small boy then climbed it. The cobra 
in the basket swayed to the tune of a 
brass flute. The cold coconut water at Mt 
Lavinia Hotel was exotic and delicious. 

We disembarked in Melbourne. 
It wasn’t raining but cold enough for 
my father to wear his Royal Air Force 
greatcoat while he went to job interviews 
and looked for a house. Meanwhile, 
free of rationing, my mother and I went 
shopping for much-needed clothes and 
shoes. What a delight: shops full of 
goods and no restrictions. 

My father quickly got a job with Civil 
Aviation and would soon be sent all over 
Australia to set up radar stations. He also 
bought us a little weatherboard cottage 
halfway up a mountain at Ferntree Gully 
with a view from the front verandah all 
the way to Melbourne. 

Having done so much ‘make do and 
mend’ in London for the past eight years, 
living in our cottage with no phone, 
electricity, reticulated water, gas or 
sewerage was not a problem. 

What we did have was a garden full 
of fruit trees — apples, pears, plums, 
apricots, raspberries, strawberries, 
gooseberries, black and red currants, 
loquat and even a grapefruit tree. The 
wonderfully rich volcanic Dandenong soil 
grew an abundance of vegetables all year 
round: potatoes, cabbage, cauliflower, 
carrots, tomatoes, pumpkin, silverbeet, 
herbs and more. 

The cottage was bounded on two 
sides by national park, which provided 


delightful walks, wildflowers and a 
playground for us children. 

The rack of batteries on the back 
verandah were charged with the generator 
when my father came home most 
weekends. When the batteries ran low 
we used an Aladdin pressure lantern or 
candles, just reserving enough power to 
run the radio. The toilet was of the bucket 
variety right at the top of the garden, 
the contents of this being buried in the 
vegetable garden every Saturday. Toilet 
paper was newspaper cut into squares 
and hung on a nail next to the rack of 
old magazines. The bathroom was in the 
outhouse and the chip heater would be 
fired every Sunday for baths. The laundry, 
also in the outhouse, housed the troughs 
and mangle. On Monday the wood-fired 
copper in the garden heated the water to 
boil the linen with shaved Sunlight soap. 
After boiling, the clothes were rinsed in 
pale blue water in which a ‘Dolly Blue’ 
tablet floated. After squeezing dry in 
the mangle the clothes flapped dry in the 
breeze; the linen was always now white 
and smelling of sunshine. 

The Metters slow combustion wood 
stove in the kitchen was the heart of the 
house. It was lit first thing every morning 
with kindling and old bits of paper. We 
used that wonderful old green stove for 
all sorts of things. On the top stood a 
cast iron ‘dixie’ with a tap on the bottom 
for constant hot water. Next to it was a 
bottomless pot of soup, topped up daily 
with leftovers. It cooked, baked, dried 
clothes and wet shoes, kept plates warm, 
heated the ‘Mrs Potts’ flat irons, simmered 
pots of homemade jam, jelly, sauce, 
chutney and pickles. It baked four-inch- 
high sponge cakes and the cat slept in the 
bottom warming drawer when it was cold. 

In the mornings, before the Metters 
had properly warmed up, breakfast eggs 
were cooked on the one-burner kerosene 
‘Primus’ pressure stove. Years later I was 
grateful to have the skill and knowledge of 
the ‘Aladdin’ lantern and the ‘Primus’ stove 
when I came across them again in India (see 
EG 38 May-July 1983). Toast was cooked 
by just opening the top of the Metters and 
cooking the bread over the fire. 

Food that needed keeping cool 
was housed in the Coolgardie safe, a 
green mesh cupboard, its feet standing 
in saucers of water to keep out the ants. 
It was covered with a wet hessian bag 
and the breeze kept the contents cool. 
Because it was on the back verandah, 
hungry possums from the forest often 
tried to raid it, but were fought off by our 
very large and aggressive tomcat. When 
the washing was dry it was brought into 


EARTH PEOPLE WRITE 
the kitchen. Cotton items were soaked in 
Reckitts Starch solution and the ironing 
was done with the squadron of ‘Mrs 
Potts’ flat irons rotated to the stovetop as 
they cooled. Linen was folded and stored 
with dried lavender from the garden. 

Between the weekly baths we filled 
a tin baby bath and had stand up all over 
washes in front of the Metters. The bath 
water was carefully preserved for the 
most needy section of the garden as was 
the washing-up water. Our total water 
supply was two 500-gallon tanks and one 
1000-gallon tank. We never ran out. 

As no one wanted to make the trip 
up to. the rambler rose-covered toilet 
in the garden at night we each had a 
chamber pot under our bed. The contents 
of these were distributed around the base 
of the grapefruit tree, which produced fat 
succulent golden fruit. 

There was no school bus. Every 
morning I walked the one kilometre down 
to the station, singing loudly to scare 
away snakes of which I was mortally 
frightened. The group of children which 
met at the station took the train to Upper 
Ferntree Gully and from there we walked 
half a kilometre to the school, a tiny two- 
roomed facility set in a rhododendron- 
landscaped playground, which led off 
into the forest where the headmaster 
would kill any snakes we reported. 

The school has now gone and the 
land returned to the national park. 

On the way home from school 
we picked blackberries or rosehips, 
staining our clothes and school satchels. 
Sometimes we found greenhood or 
donkey orchids or some native cherries, 
tiny and sweet. 

Despite no rationing, money was 
still tight and my mother on a budget was 
thrilled when she bought a threepenny 
ticket in the Country Women’s Association 
raffle and won a pound of butter! But we 
certainly ate well, and for very little, as 
the garden provided an abundance of fruit 
and vegetables. 

My mother purchased a Fowler’s 
Bottling Outfit and no fruit was ever 
wasted; her pantry always had rows 
of colourful jars of bottled fruit, jam, 
chutney, pickles and jellies. 

Nothing was wasted. Bottles and 
jars were recycled for the preserves, 
most grocery items came in paper or 
cardboard wrappings, which was used to 
light fires. Milk was delivered into our 
own billy. Bread was wrapped in tissue 
paper or not at all. Crushed eggshells and 
vegetable and fruit peelings were given to 
the chickens, who produced big brown, 
golden-yolked eggs all year round. Those 


that didn’t lay properly were soon served 
up on the dining room table along with 
crisp golden baked potatoes and home- 
grown fresh-from-the-garden vegetables, 
followed by a fruit pie. 

Lunch was a slice of bread and 
dripping from someone’s mother, snacked 
on the way through the garden where we 
helped ourselves to sun-ripened sweet 
tomatoes, crunchy green peas, sweet red 
strawberries, and most luscious of all, 
big juicy golden apricots or blood plums 
dripping dark red nectar. 

In 1950 we moved from what I thought 
of as heaven. My father got a new job in 
research in Adelaide and we moved to a 
new housing estate. So new that there were 
no sealed roads, gardens were undeveloped 
and the area exposed to the hot north wind 
and dust from the desert. The fact that we 
now had running water, gas, sewerage, 
electricity, a refrigerator, water heaters and 
a washing machine did not for me make up 
for losing the halcyon days of living by the 
forest at Ferntree Gully. 

Liz Lewis, Hahndorf, South Australia. 


Feral cat death toll 
Friends, 

The philosophy behind Earth 
Garden is admirable but great care must 
be taken to avoid losing credibility 
by publishing a piece about 50 cats killing 
54 000 birds annually on Tasman Island, 
or that 1 400 000 prions are actually en- 
dangered! In fact, the 50 cats could hard- 
ly keep up with the mice and rats. What 
is the benign poison used? Probably it 
is 1080, which has been shown to inflict 
a horrible ten-hour death and which al- 
so kills all sorts of non-target species. As 
for little penguins, many cats on Phillip 
Island have not managed to make much 
of an inroad there. 

M. Mitchell, Bairnsdale, Vic. 


Dear M. Mitchell, 

A 2005 research project suggested 
that 50 feral cats can indeed kill around 54 
000 fairy prions per year. Such feral cats 
are ‘surplus killers’: they often kill but do 
not consume their prey. The 80 milligram 
PAPP bait is recognised as a humane way 
to euthanase the cats and is not 1080. The 
original article — that we republished on 
page 10 of EG 152 — was written by a re- 
spected journalist I have known for many 
years, and did not say that the fairy prions 
are endangered. I hope our credibility has 
been somewhat restored. 


Earth People Write 
continues on page 66 
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Any news items which may interest Earth Gardeners may be submitted to ‘Bush Telegraph’. 
Please send notice of meetings, festivals and gatherings well in advance of the events. 


Canned Mine A Cape York Win 

The scrapping of a major mining project will save endangered 
animals, pristine estuaries and eucalyptus forests, say conser- 
vationists. Cape Alumina Limited advised the Australian Stock 
Exchange in late October it had cancelled its $1.2 billion Pisolite 
Hills project because the Queensland government’s wild rivers 
declaration rendered the project unviable. Wilderness Society 
spokesperson, Glenn Walker, says it’s a great win for the environ- 
ment. 

“Cape Alumina’s plan for a bauxite mine in the Cape is akin 
to drilling for oil in the Great Barrier Reef,” Mr Walker said. “The 
news that the mine is dead is fantastic news. This is one of the 
greatest conservation achievements in Queensland.” He said the 
mine proposed to bulldoze large areas of eucalyptus forests, the 
habitat of threatened species such as the palm cockatoo, found in 
Australia only on Cape York Peninsula. It was also going to affect 
pristine estuarine areas, home to the critically endangered fresh 
water sawfish and speartooth shark, he said. Cape Alumina initi- 
ated its resource review following the declaration of the Wenlock 
River Basin as a wild river area by the State government on June 
4, 2010. The Wenlock, which covers about 7435 square kilome- 
tres, has the highest number of freshwater fish species in Australia 
and its surrounding rainforest is home to endangered animals. 

Cape Alumina’s proposed $1.2 billion Pisolite Hills bauxite 
mine and port project partly overlaps Bertiehaugh Station, also 
known as the Steve Irwin Wildlife Reserve. Cape Alumina’s 
managing director, Paul Messenger, said Queensland has loss 
$1.2 billion in new economic activity, and hundreds of new jobs, 
many of them earmarked for residents of remote indigenous com- 
munities on Western Cape York. But Mr Walker disagreed, saying 
Queensland has gained more. 

“Weipa has the biggest bauxite mine in the world and on 
its doorsteps are two big indigenous communities and neither of 
those communities have better economic or social outcomes,” he 
said. “The mining industry has proven that it does not deliver for 
indigenous communities — they walk in, destroy the local envi- 
ronment and walk out with a wad of cash.” —AAP 


Own-Grown Vegies The Top Trend 
Gardens have been named the hottest trend in US restaurants this 
year as more chefs involved with the ‘eat local’ food movement 
decide to grow their own tomatoes, herbs and other produce. A 
third of the 2000 chefs surveyed by the National Restaurant As- 
sociation in the US named gardens the top trend. Chris Moyer 
leads sustainability programs for the group, and he says it costs 
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restaurants less to grow their own produce than to buy it else- 
where and have it shipped. He says gardening also gives chefs 
better control over quality. Owners at restaurants with gardens 
say they’ve been well-received. —AFP 


Australia Joins Other Countries To Ban Endosulfan 
A federal government agency has banned pesticides that use the 
toxic chemical endosulfan, reversing earlier rulings that said it 
was safe if used correctly. The endosulfan ban is expected to af- 
fect a wide range of industries that still use the pesticides, includ- 
ing many tropical fruit and vegetable growers, nut farmers and 
cotton farmers. 

“Substantial evidence demonstrates that endosulfan is highly 
toxic for most animal groups, showing both acute and chronic ef- 
fects at relatively low exposure levels,” said a report prepared for 
the Australian Pesticides and Veterinary Medicines Authority, the 
federal agency responsible for the new ruling. 

“The continued registration and approval of endosulfan in 
Australia is likely to have unintended effects on the environment 
that cannot be mitigated,” said the report, which was prepared by 
the Environment Department and the Department of Health and 
Ageing. 

But the chemicals are “not a significant risk to public health,” 
the report said, despite some international reports that have iden- 
tified endosulfan as an endocrine disruptor — interfering with 
hormones and reproduction. “The overall weight of evidence 
is that endosulfan has limited endocrine disrupting potential in 
mammals,” the report said. 

In earlier updates, the Australian Pesticides and Veterinary 
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Medicines Authority had resisted calls to deregister pesticides that 
contain endosulfan. New research that has emerged since 2007 
was responsible for its change of position, it said in October. 

“The previous decision was made on the best available sci- 
ence at the time,” said a spokesperson for the authority, Dr Simon 
Cubit. The US Environmental Protection Agency said in June 
2010 that it would move to ban endosulfan in the US because of 
unacceptable “neurological and reproductive risks to farm work- 
ers and wildlife”. 

It is already banned in more than 60 other countries, includ- 
ing the European Union member states and New Zealand, and 
earlier this year the Stockholm Convention on Persistent Organic 
Pollutants listed endosulfan as a “persistent pollutant”. The NSW 
Greens MP, John Kaye, who - along with Australian environment 
groups - has been campaigning against endosulfan use, claimed 
the Australian Pesticides and Veterinary Medicines Authority had 
been shunning evidence of the dangers for the past two years. 

The National Toxics Network also said the ban should have 
happened sooner, and said the residues would remain in the envi- 
ronment for many years. Cotton Australia said the use of all pes- 
ticides in the industry had dropped 85 per cent in the past decade, 
so the ban would be unlikely to damage the industry. “It’s one 
less weapon in the arsenal but it’s not a weapon that is that widely 
used,” said the group’s chief executive, Adam Kay. The ruling is 
still expected to hit sections of the pesticide industry hard. —SMH 


Burger King Dumps Indonesian Palm Oil Company 
US fast food giant Burger King said it would no longer buy palm 
oil from Sinar Mas or its subsidiaries after Greenpeace cam- 
paigned against the Indonesian group’s land-clearing practices. 
Burger King joins the likes of Unilever, Nestlé and Kraft in shun- 
ning Sinar Mas in a move that will increase pressure on other 
corporate buyers of its palm oil products, such as Pizza Hut, KFC, 
and Dunkin’ Donuts. Indonesia is the biggest producer of palm oil 
which is used in everything from biscuits to cosmetics, but envi- 
ronmentalists say plantations are driving deforestation blamed for 
habitat loss and greenhouse gases. 

Burger King said a recent independent audit of Sinar Mas 
palm oil unit SMART’s land-clearing practices — commissioned 
by Sinar Mas in response to the Greenpeace allegations — re- 
vealed activities “inconsistent with our corporate responsibility 
commitments”. 

“We believe the report has raised valid concerns about some 
of the sustainability practices of Sinar Mas’ palm oil production 
and its impact on the rainforest,” Burger King said on its Face- 
book page. “As part of our . . . corporate responsibility program, 
Burger King Corp is committed to sourcing our products from 
sustainable suppliers.” It said it was looking for a new palm oil 
supplier for the 176 Burger King restaurants supplied by Sinar 
Mas. “In addition, we are notifying our suppliers of our intent 
to discontinue the use of palm oil supplied by Sinar Mas in the 
manufacturing of our products.” Sinar Mas Agro Resources and 
Technology (SMART) has been struggling to repair its image af- 
ter a Greenpeace name-and-shame campaign led several foreign 
buyers to cancel major contracts. 

Greenpeace says the company is clearing high-value peat 
forest against Indonesian law and failing to wait for environmen- 
tal studies before starting plantation operations in sensitive areas 
of Borneo Island. The company has accepted mistakes have been 
made in small areas but denies it is a forest destroyer as claimed 
by environmentalists. Rampant deforestation, much of it illegal, 
is a major reason Indonesia is the world’s third biggest emitter of 
greenhouse gases and is driving species like Sumatran tigers and 
orangutans to extinction. 

SMART?’s credibility took a blow last month when audi- 
tors Control Union Certification and BSI Group, authors of the 
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independent verification report, complained that SMART had 
misrepresented elements of their findings. SMART had trumpeted 
the report as evidence that Greenpeace’s allegations were false, 
but the auditors said the probe’s “key findings” included that it 
had violated Indonesian law on forest management. It also found 
that SMART had launched operations on almost 94,000 acres of 
land on Borneo before mandatory environmental studies had been 
completed. The company was also found to have planted palm oil 
crops in high-value deep peatland, but not to the extent claimed by 
Greenpeace. Greenpeace welcomed Burger King’s announcement 
and urged other US fast food chains to follow suit. —AFP 


Dark Chocolate: Stroke Protection 
Researchers from Johns Hopkins University believe they have 
discovered a biochemical pathway by which a chemical naturally 
found in dark chocolate can help protect the body from strokes. 
Previous research has shown that a flavanol known as epicatechin 
appears to protect the body against cardiovascular disease and 
stroke. In the current study, researchers induced strokes in mice 
and then dosed them with epicatechin to observe how the chemi- 
cal acted in their bodies. 

“We gave different doses of epicatechin in mice 90 minutes 
before a stroke and found that it reduced infarct [stroke damage] 
size,” lead researcher Sylvain Dore said. “When we gave epicate- 
chin after a stroke, it had a protective effect up to 3.5 hours later, 
but not after six hours.” The researchers found that epicatechin ac- 
tivated two chemical pathways known to protect brain cells from 
damage, the Nrf2 pathway and the heme oxygenase pathway. 
When the researchers later induced stroke in mice genetically 
modified to lack both pathways, epicatechin had no protective 
effect. 

The researchers suggested that epicatechin may one day form 
the basis for a drug to protect the brain from damage in those who 
have suffered strokes. The three-hour duration of the protective 
benefit is particularly encouraging, as modern pharmaceuticals 
are protective for a much shorter period. But Dore warned that it 
will be years, if ever, before such a treatment can be developed. 
In the meantime, researchers caution consumers against gorging 
on chocolate as a way to protect their hearts, as the high sugar 
content can produce other health problems. 

“Chocolate comes with a lot of calories,” said flavanol 
researcher and doctoral candidate Martin Lajous of Harvard 
University. “I would talk about small amounts of dark chocolate 
rather than chocolate in general.” “I prefer to focus on cocoa,” 
Dore said. “Cocoa is not like chocolate, which is high in saturated 
fat and calories. Cocoa can be part of a healthy diet, combined 
with fruits and vegetables.” —www.businessweek.com 


Nitrogen Fertilisers Do As Much Harm As Good 
The development of nitrogen fertilisers has increased the amount 
of food in the world, but the results of a new study have revealed 
how the fertilisers have damaged waterways and the atmosphere. 
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Scientists say the nitrogen is killing fish by depleting oxygen 
levels in water and might even be contributing to climate change. 

As the Earth’s population has increased, farmers have in- 
creasingly turned to nitrogen fertilisers to improve crop yields. 
Professor Donald Canfield from the University of Southern Den- 
mark is the lead author of a paper outlining the problems in the 
latest edition of the leading international journal, Science. He says 
the use of nitrogen fertilisers has more than doubled the amount 
of nitrogen on Earth. 

“We now have the possibility of fertilising large tracts of 
land which wouldn’t have been possible to fertilise before,” he 
said. “But the bad thing about it is that the nitrogen that is added 
to the soils often runs off the soils and then into coastal areas and 
into lakes where it utrifies them. “[It] causes a lot of production of 
algae, which in turn can cause the oxygen in these environments 
to go down to very, very [low] levels and cause fish kills and all 
sorts of things.” 

Professor Canfield says other excess nitrogen is being 
pumped into the atmosphere as the greenhouse gas, nitrous oxide. 
He says naturally occurring micro-organisms will be able to clean 
up the excess nitrogen that humans have created, but it will take 
many decades. He says farmers need to stop the run-off of exces- 
sive nutrients. 

“It used to be in Denmark that people would fertilise during 
the autumn because that is when they had the fertiliser ready and 
that is when they could put it on,” he said. “But by doing so, a lot 
of the fertiliser was lost and ran off into streams and was not used 
by the plants the next spring when they started to grow. “So just 
timing the fertilisation together with the plant growth season can 
help a lot.” The report also suggests rotating crops with plants like 
legumes that are able to process the excess nitrogen. —ABC 


Happiness Is Chosen, Not Determined: Research 
Behavioural scientists have ruled out the theory that happiness is 
linked solely to genetics, in a study hailed as a breakthrough in 
psychological research. The results of a 25-year study on 60,000 
Germans show long-term happiness is determined by lifestyle 
decisions including choice of partner, employment and religion. 
Study leader and Associate Professor at the University of Mel- 
bourne, Bruce Headey, says the study turns the long-term notion 
of happiness being linked to personality on its head. 

“Happiness isn’t just a matter of heredity, it isn’t just in 
the genes,” he said. “Genes might be about 50 per cent of the 
story but the rest depends on lifestyle choices — choices relating 
to your partner and also relating to your work life.” The study 
appears in Proceedings of the National Academy of Sciences 
(PNAS) and is based on data from the German Socio-Economic 
Panel. It analyses responses from a national representative sample 
of people aged 16 and over who answered questions every year 
from 1984 to 2008. On relationships, the findings reveal that in- 
dividuals with neurotic partners are significantly less happy than 
those with more emotionally stable partners. 

“People who select or happen to be selected by partners with 
relatively benign personalities, with low levels of neuroticism, 
and who are reasonably extroverted and outgoing, they tend to 
be happier than average, and happier than they would just on the 
basis of their own personality traits,” Professor Headey said. The 
study finds people who prioritise altruistic and family goals over 
career and material success are more satisfied with life. It shows 
people who work much more or less than they want are signifi- 
cantly less satisfied with life than those who come close to making 
their preferred trade-off between work and leisure. 

“Other things that matter are social activities, getting in- 
volved in social and community things with friends in an active 
kind of way,” Professor Headey said. He says a link between 
religion and happiness is also evident. “People who regularly at- 
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tended church or mosque were a bit happier on average,” he said. 
“So having some kind of belief system that gives you a sense of 
meaning or purpose is important. In terms of what we research, 
it is I think something of a breakthrough,” he said. “People want 
to be happy, they want to know what they can do to make a dif- 
ference and this gives some indication of the kinds of choices that 
matter. “So we don’t have to be stuck with the idea that happiness 
is set, like disease or height or genes.” He says although the study 
was based on Germans, the findings can also be applied in Aus- 
tralia. —ABC 


MONEY CAN'T BUY HAPPINESS, 
THAT'S WHY I LEASE! 


Study Finds Pesticide Link To ADHD In Children 
Children exposed to higher levels of pesticide found on commer- 
cially grown fruit and vegetables in the US were more likely to 
have attention deficit/hyper-activity disorder. Researchers in the 
US and Canada studied data from 1139 children aged between 
eight and 15 and found that children with higher residue levels 
of pesticides known as organophosphates were roughly twice as 
likely to have ADHD, the study in the journal Pediatrics found. 

“The present study adds to the accumulating evidence link- 
ing higher levels of pesticide exposure to adverse developmental 
outcomes,” the study concluded. Roughly 40 organophosphate 
pesticides are registered with the US Environmental Protection 
Agency for use in the US, and around 33 million kg of the pes- 
ticides were used in agricultural and residential settings in 2001, 
figures cited in the study said. Although residential pesticide use 
is common, the National Academy of Sciences found that the 
major source of exposure for infants and children comes through 
diet, the study added. 

According to a 2008 report cited by the study, detectable 
levels of pesticides were found in a range of vegetables. A sample 
of produce tested found 28 per cent of frozen blueberries, 20 per 
cent of celery and 25 per cent of strawberries contained traces of 
one organophospate, know as malathion. Other types of pesticides 
were found in 27 per cent of green beans, 17 per cent of peaches, 
and eight per cent of broccoli. According to the US Centres for 
Disease Control and Prevention, roughly 4.5 million children 
aged between five and 17 had been diagnosed with ADHD by 
2006. Between three and seven percent of school-aged children in 
the US suffer from the condition, figures show. —AFP 


Australian-Grown Garlic Makes A Comeback 
There was a time when Australia boasted thousands of small 
garlic growers, but during the 1990s bulbs from China began to 
be imported. The Australian industry subsequently collapsed and 
imports rose to around 90 per cent. Garlic is no longer imported 
only from China but increasingly from other countries such as 
Spain and the USA. The Australian Garlic Industry Association 
says if it is imported it has been fumigated with methyl bromide 
and is often bleached. But Nick Diamantopolous of Australian 
Garlic Producers says the main impediment to increasing garlic 
grown in Australia is the lack of healthy, virus-free seed stock. 
Mr Diamantopolous imported his motherstock seed from France. 


Bottling Fruit the Solar Way 


Now here’s something new: did you know you can bottle fruit and vegies easily 
using solar power and conventional jars? Peter and Clare share their well- 
preserved experience. 


by Peter and Clare Averill 
Coburg North, Victoria 


ITH fruit trees starting to give us harvests of 
WW onera home grown fruit, and aiming at 

preserving enough fruit in season to last us 
right through the year, our thoughts turned to the age-old 
art of bottling. We had not bottled produce before, and the 
only bottling either of us remembered involved the use of 
a power-hungry bottling unit and special jars with fancy 
metal bands and rubber rings for sealing. It seemed like 
it could be very costly, energy-consuming, and just a bit 
complicated. However, we discovered that the process can 
be done efficiently and effectively, without using mains 
power, by harnessing the energy of the sun. 

All good discoveries start somewhere, and we be- 
gan with research into the art of bottling, hunting for the 
simplest and most energy-efficient option. We stumbled 
upon a website from the UK on allotment growing (www. 
allotment.org.uk) which had a large amount of information 
freely available on bottling techniques, including the use of 
a water bath, pressure cooker or conventional oven for pre- 
serving produce. This site provided information on what 
could be bottled, preparation of fruit, jars, syrups and also 
times for different fruits depending on the chosen method 


Examples of the jars that that Peter and Clare use. The 
jar on the left is a used commercial product; the one on 
the right was purchased new. 


of preserving. We also got some advice on different types 
of jars and discovered that special rubber seals were not 
necessarily needed. 

The idea of using an oven for bottling our produce 
appealed as the simplest option with no need to purchase 
any expensive equipment. So far, so good. But hang on 
a tick — if it could be done in a conventional oven, why 
not ina sun oven? All that fruit in summer waiting to be 
harvested; all that power from the sun begging to be used 
— it seemed like a match made in heaven. Indeed, we have 
proven that it is. For the last two summers we have used 
the oven method and our Global Sun Oven to successfully 
bottle a variety of fruit. 

We use jars with simple screw-on metal lids that seal 
under pressure. The centre of the lid appears depressed 
when the seal is active. Many commercial products are 
sold in this type of jar so we have a collection of used jars 
in different sizes that are suitable for re-use in bottling. It 
is possible to purchase new lids to replace older lids that 
are worn or damaged and no longer seal properly. We have 
also purchased some new jars in various sizes. 

Firstly, we use the solar sun oven to boil water to use 
for making the syrup and to sterilise jar lids. We have a set 
of black enamelled camping cookware that includes a cof- 
fee pot that is just the right size to boil two litres of water. 


Water heating in the sun oven. 
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Putting the jars in the sun oven. 


The jars need to be clean and sterilised before use, so 
when the water is heated we place the clean jars in the sun 
oven to heat while the fruit and syrup is prepared. 

The recipe for syrup that came from the UK web site 
gives proportions of 250 g sugar to 600 ml water, but this 
can be changed to suit the sweetness of fruit and personal 
tastes. We use less than half of this amount of sugar. The 
sugar is added to the boiling water, and when dissolved, 
boiled for another minute. With the pre-boiled water this 
takes no time to achieve. 

The fruit is washed, the pips removed, cut to appro- 
priate sizes then packed tightly into the warmed jars. The 
boiling syrup is added to the jar, allowing about 25 mm 
headspace, and the lids positioned on top of the jars but not 
tightened. The jars are put onto a dark coloured tray, leav- 
ing space between the jars, and placed in the sun oven. 

Depending on the size of the jars we can do between 
four to six jars at one time. The conventional oven method 
calls for the oven temperature to be maintained at 150°C 
and this is easily achieved by the sun oven. On particularly 
hot days, the oven may need to be angled a little off sun to 
stop it over heating. Bottling time is approximately 40 to 


Jars of apricots in the sun. 


12 EARTH GARDEN — December 2010 — February 2011 


50 minutes depending on the type of fruit. 

At the end of this time, the tray of jars is removed 
from the oven. The lids are immediately tightened; the jars 
wiped over and put aside to cool. The next day it is impor- 
tant to check that the lids have pulled down in the centre to 
create a good seal. All being well, the jars can be labelled 
and put away in the cupboard. 


Bottled plums and apricots in storage. 


We have not had any problems with jars not sealing; 
in fact, the hardest part is getting them open when they are 
needed. We solved that by using a ‘JarKey’, which pops 
open the seal without damaging the lid, and allows the lid 
to be easily unscrewed. 


m 
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JarKey used for releasing the seal on the bottles. 


It is that easy! On a good, sunny summer day, we 
have completed up to four sun oven loads, which tallied to 
18 jars of fruit. The bottled fruit has lasted well in storage 
and we have opened fruit up to 12 months after bottling 
without any noticeable problem. 

We have also successfully bottled tomatoes using 
the sun oven method. The tomatoes are solid packed into 
prepared jars with just a sprinkle of salt between layers and 
no brine. They required about 40 minutes in the sun oven, 
with the same technique for lid tightening on removal. 
The bottled tomatoes store well and are great to throw into 
stews, lasagne and pasta sauces. 

What better way to enjoy the fruits of your garden 
year round than employing the power of the sun to pro- 
vide the energy for preservation. The sun oven bottling 
method for preserving fruit has proven to be really easy 
and efficient. The bottled fruit is a tasty way to brighten 
up our morning breakfast muesli. It is a bonus to realise 
that what we are eating and enjoying is fresh produce 
picked from our own garden, sun-kissed in more ways 
than one. 

We want to add a note of caution about our Global 
Sun Oven. It has been used as a serious part of our cook- 
ing regime, whenever the weather is appropriate, since we 


purchased it two years ago. 

The oven has been great for cooking a range of 
things, including rice, lentils, pasta, vegetables, cakes, 
damper, muffins and bread, as well as boiling water and 
bottling produce. It is a really effective and efficient de- 
vice. Unfortunately, we have recently discovered a design 
fault that has caused the black powder-coated metal lining 
of our oven to start to delaminate. The manufacturer has 
assured us that this failure has been seen on only a few 
ovens sold and has subsequently fixed the problem in late 
2009 by changing the interior to anodised metal. So if 
you are considering purchasing a Global Sun Oven, we 
would recommend that you ensure it is a new model with 
an anodised metal interior. 


For more information on the Global Sun 
Oven go to www.sunoven.com.au. The 
oven costs $679 (at the time of printing). 
A wide range of accessories are also 
available such as roasting dishes, cake 
tins and fold up fly covers. 


Exceptional Wood Oven Equipment 
and Great Gifts for Your Favourite Cook at: 
www.slowfoodandhandforgedtools.com.au 
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Building in a Flamezone 
QUESTIONS & ANSWERS 


Not sure how to navigate the minefield of new government 
regulations about building your dream home in a flamezone? 
Experienced owner builder Chris McLeod is happy to answer your 
questions. Email your query to editorial@earthgarden.com.au. 


Victorian bushfire regulations 
Dear Chris, 

We are considering moving to Victoria and wish to 
build our own home. I read somewhere that the whole of 
Victoria had been declared a ‘bushfire prone area’. 

Is Victoria divided into higher and lower bushfire risk 
areas? If so, how does one check to see where the highest 
risk areas — and presumably strictest bushfire construction 
standards — are? 

When building, our first choice would be strawbale 
construction with the use of some recycled materials. Is 
this still possible in Victoria? 

If there are different zones with differing building 
requirements, is there a particular source of information 
which clearly outlines what is required where? 

Many thanks for sharing your experiences with us in 
Earth Garden. I wish you happy times in your hard-won 
abode. 

Best wishes, 
Jane May, Mount Victoria, NSW 


Hi Jane, 
Thanks for the questions, which cover a wide range of in- 
teresting bushfire issues. 

Much of rural Victoria is subject to bushfires; however, 
it may surprise people to learn that a lot of urban fringe and 
coastal areas are also subject to bushfires. The new bushfire 
construction standard applies to any new dwelling or exten- 
sion across the entire state, even those in inner Melbourne. 

This means that before any construction in Victoria 
commences, it is necessary as part of the planning and 
building permits, for the site to be assessed for its bushfire 
attack level (BAL). The assessment is usually performed 
by a building surveyor or bushfire consultant and may cost 
anywhere between $500 to $2500. The BAL will fall into 
one of six categories depending on the site risk level. As 
the risk level rises so do the building requirements under the 
new bushfire construction standard. You will not necessarily 
be able to guess/calculate your own property’s BAL cor- 
rectly as it depends on site slope, vegetation type and height. 
Naturally though, the more large native vegetation that is 
near your building site, the higher your bushfire risk. 

The Building Control Commission has an excel- 
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lent brochure explaining how the BAL is calculated. It 
will give you an idea of the various risk factors involved 
in bushfires. You can check it out on the Internet at the 
following page: www.buildingcommission.com.au/www/ 
html/242 1-new-residential-building-standard-and-your- 
bushfire-attack-level-bal.asp 

The Country Fire Authority (CFA) also has an excel- 
lent guide to the type of properties that give rise to bush- 
fire risks. This can be found here: www.cfa.vic.gov.au/ 
residents/summer/areyouatrisk.htm 

The BAL of your site will heavily influence the 
types of materials that you can use in the construction of 
your building. A summary of the various building require- 
ments under each BAL level can be found on the Internet 
at the following website (page 6): www.buildingcom- 
mission.com.au/resources/documents/guide_ to building _ 
after_bushfires_March10.pdf 

Strawbale is an excellent material for construction 
and the resulting houses are very well insulated and live- 
able. There is also anecdotal evidence that rendered walls 
constructed of strawbale are very resistant to bushfire. In 
2002, the CSIRO tested a strawbale wall under AS1530.4 
to a heat source of 29kW/m? (which is very hot) and the 
wall passed the old bushfire construction standard. 

However, the new bushfire standard requires testing 
of all systems under AS1530.8.1 or AS1530.8.2 prior to 
them being allowed for use under this standard. In addi- 
tion, there are no transition rules between the old standard 
and the new standard and testing by the CSIRO is very 
expensive (beyond what an individual could afford). 

To date, I am not aware that strawbale has been 
tested under the new standards. Accordingly, the Building 
Control Commission informed me that rendered strawbale 
walls would comply with a site rated up to BAL-19 (which 
means that the site must have a relatively low bushfire risk), 
although any part of the wall between ground level and 
400mm would have to be made from a non combustible ma- 
terial. These materials can take many forms from specified 
fire resistant timber species, fibro cement to mud bricks. 

Recycled materials can be used as long as they comply 
with the requirements of the construction standard. As a 
rule, the higher a BAL rating, the less likely it is that you will 
be able to obtain the various materials as recycled materials. 


There are many beautiful places in Victoria that con- 
form with BAL-19 or below. Before you purchase your 
dream block, first understand what makes a property high- 
risk from a bushfire and get a written BAL assessment from 
a building surveyor or bushfire consultant. Also, there are 
other materials and systems which comply with higher risk 
areas and result in a sustainable house and needn’t look like 
a concrete bunker either. 

All the best, Chris. 


GREEN Point DEsIcn 


sustainable 
ARCHITECTURE 
innovative 


homes 


ERIC ZEHRUNG (03) 5338 8260 
www.greenpointdesign.com.au 


Rendered strawbale walls can be used on sites with a relatively low bushfire risk. Further testi 


Lae 


ng is needed for other sites. 


LP GAS REFRIGERATORS 
LP GAS FREEZERS 


MODERN, ECONOMICAL APPLIANCES DESIGNED 
FOR THE ALTERNATE ENERGY APPLICATION 


CONSUL si seen 
230-litre 2-door LPG : 
Refrigerator/Freezer 


BUSHMAN 
| 100-litre LPG 
i Fridge/Freezer 
| 


x 
< 


03 9437 0737 


VIC: D.P. REFRIGERATION MELB. 
3 Contour Close Research 3095 
NSW: COUNTRY GAS FRIDGES 
S.A.: MAXBILT TRADING 
DARIO CARAVANS 
QLD: GAS & PORTABLE REF. BURLEIGH HEADS, 07 5593 4066 


02 4321 1555 
08 8363 1955 
08 8277 4388 


W.A.: BUSHMAN FRIDGES WA 0439 973 649 


www.dprefrigeration.com.au 


December 2010 — February 2011 — EARTH GARDEN 15 


WITH JACKIE FRENCH 


Earth Garden’s regular saunter in the garden, with Australia’s 
favourite organic gardener. You can visit Jackie’s website at: 
www.jackiefrench.com. 


The day the earth didn’t end — or the long, 
long seasons of the earth 

A third of our kids believe the world is doomed 
— that there won’t be a world for them to grow up into. 

How do I know? I’ve asked about 3000 kids so far 
this year, in four states across Australia, usually in audi- 
ences of about 200. Put up your hands if... 

Some said the world was doomed by global warming. 
A frighteningly large number had seen so-called prophecies 
that the Mayan calendar will end in 2012 and the world 
with it. (Note: the Mayan calendar has ended before and 
the world is still here. The calendar just begins again). 

But most kids can’t give you an answer. They have 
just absorbed the sea level rising terrors, extinction horrors, 
ice cap melting mysteries, the pollution crises... 

Yes, these are happening. No, I don’t want to cocoon 
kids in a world of rose-pink make-believe. But when kids 
— or adults — think there is no hope, they stop trying to 
make things better. Put on a DVD, play computer games 
think about the footy, to forget about doom just for a while. 

The world is changing. But tomorrow has never been 
like yesterday. 

Humans have short memories. When my grand- 
mother was young the Spanish flu killed one person in four 
in many areas. But the world — and society — survived. 
Grandma lived through two world wars and a depression, 
and the lingering dread of the cold war and nuclear brink- 
manship, too. Perhaps the world has only ever had one 
short period (a few decades ago) when we dreamed that life 
could ever become sane and good for all. 

You and J are the descendents of extraordinary sur- 
vivors — and not just the Spanish flu. Our ancestors 
survived the Black Death that killed one in three people 
between Iceland and India. If they hadn’t we wouldn’t 
be here. Ours were the ones who made it through the last 
Ice Age, then through the rising floodwaters as the Ice 
Age ended, from about 15 000 years ago till things finally 
settled about 5000 years ago. In some areas the waters ad- 
vanced 20 kilometres across the land in a year, as the rising 
waters topped a sand dune and flooded down. 

Our ancestors were. the ones that adapted — or at 
least ran fast. 

They survived global warming, too. Not this lot of 
global warming, but the last lot, when the world’s great 
grasslands turned to desert and humans moved to the great 
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river valleys: the Indus, the Nile, the Tigris and Euphrates, 
where wheat and barley growing began, and irrigation. 
According to the tomb of Narmer, first Pharaoh of Egypt, 
in his lifetime they worked out how to take water from the 
river to grow crops where it never rained; they worked out 
how to write too, so that knowledge could be passed down 
to other generations or taken to new places. 

Humans are very, very good at adapting. 

I don’t want to minimise the crimes we humans 
commit against our planet. (Pollution — including of our 
oceans — is possibly our greatest danger, just not as fash- 
ionable to bemoan right now. Our world and our species 
have survived climatic catastrophes many times before 
— but not a poisoned world.) 

Humans forget that the planet has thrown extraordi- 
nary disasters at us already. One ‘super volcano’ eruption 
will threaten our survival more than a year of nuclear win- 
ter. Some things adapt — and mutate and survive — radio- 
activity. Nothing survives when it all goes boom — or only 
at a microbe level. 

We live in a world where everything had already 
adapted. Our wombats and our roos are the smaller species 
that survived when the megafauna became extinct as our 
land grew hotter and dryer. Plants adapt — sometimes in 
hours. Eucalypts can change the levels of volatile oils in 
their leaves when pests like Christmas Beetles attack them. 
Others may change over years, decades or centuries. The 
great rainforests of Queensland were small isolated pockets 
not so long ago (in terms of geological time anyway). They 
spread once more as the climate changed again. 

I’ve been watching the bush and our garden adapt 
these last forty years. This year the loquat tree flowered in 
autumn. For the last thirty years it has bloomed in spring, 
which means that we don’t get the end of winter loquats 
that hotter climates get. But at last the loquat has adapted 
— or grown tall enough and thick enough to do what it 
should. This spring, we have ripe loquats instead of wait- 
ing till early summer. 

Some of the older avocadoes have begun flowering 
when the agricultural calendar says they should too, instead 
of all doing it in spring. We are finally getting successions 
of oranges — early, medium and late — instead of all fruit- 
ing together. Some fruits are prompted to flower by day- 
light length; some by heat and cold. Many of our trees now 
bloom twice a year. Confused, or adapting? But it means 


Perennial bell peppers are netted against wallabies. 
When they were young we wrapped the netting in plastic 
each winter. Now they are older, and deeper rooted, they 
lose their leaves in winter but grow back in spring. 


we get more fruit, over a longer time. 

Other trees have adapted to the cold in other ways. 
The custard apple is a metre-high dwarf — and its fruit is 
dwarfed too. The Backhousia citriodora, lovely lemon- 
scented thing, is a small round shrub, quite different from 
the tall trees of the north. The various tropical berries 
have become short bushy shrubs too instead of trees; the 
Atherton raspberry is deciduous, as are the paw paws and 
tamarilloes and the cassava. 

All of these would have died if I hadn’t protected 
them at first. Many didn’t fruit for decades. But slowly, 
finally they have adapted — and now their seedlings don’t 
need protection, either from cold, or heat or drought. 

The real skill for a gardener is tending your garden 
till it CAN survive without you — and produce seedlings 
that are truly adapted to your land. Like kids, I suppose 
— you wipe their bums then finally they stride out into the 
world, capable and independent. My garden will survive 
anything except a bushfire now ... and even then, I suspect 
a surprising number of deep roots will send out shoots 
again, even if it’s two or three years later. Never underesti- 
mate the power of a tree to regenerate. 

Or humans. 
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Loquat fruit ripening with the first of the spring bloom. 
Photos courtesy of Jackie French. 


I suspect the one thing humans aren’t good at facing 
is boredom. Bored kids destroy things, including them- 
selves. But if there is one thing we can promise the kids of 
today, it’s that they’ Il have challenges. 

I could have spent the last forty years in an air-condi- 
tioned office, with a fortnightly salary. I’m glad I haven’t. 

Learning to adapt, to face the challenges of drought 
and locust plagues, poverty and floods and bushfires has 
been the richest life I could have imagined. I just hope I 
have the stamina — and time — to adapt to the next lot of 
threats — the gale-force, month-long bushfire winds, the 
rising pollution, the spread of feral plants and animals, the 
sheer pressure of too many humans consuming everything 
from groundwater to grasslands. 

But swap that for a Garden of Eden? Actually I’d 
take Eden, if anyone cares to offer it. (It would be pleas- 
anter for the wombats, too.*) But I’m going to enjoy every 
second of the challenges, too. 


How to help your plants adapt to drought 

1. Mulch. Mulch doesn’t just stop moisture evaporating 
— it increases the moisture-holding capacity of the soil, 
and also encourages roots to grow larger, longer and fatter. 
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Mulch WAY beyond the width of your plant, to en- 
courage roots to grow out as far as possible. 

However, mulch can also encourage roots to spread 
out shallowly, into the soft mulch-enriched topsoil. You 
also need to encourage them to dive deeper. 

It’s worth growing fast-growing trees with ni- 
trogen-fixing bacteria associated with their roots, like 
wattles, to cut when young for mulch, either chipped, or 
composted or just thrown in chunks around your trees. 
But cut them YOUNG — the roots may rot and spread 
root rots to your other trees. 

2. Dig DEEP holes — at least three times as deep as the 
roots of your plant, then fill in with loose soil. This will 
encourage the roots to go down, into the cooler and usually 
moister soil. One trick is to surround the top of the hole 
with plastic or any other barrier, even the top of a bucket, to 
stop the roots spreading out too shallowly. 

3. Water till you are sure the moisture has penetrated PAST 
root depth. 

The trees that die first in droughts — and topple over 
first in storms — are those growing in the middle of lawns 
that are regularly watered. The water that will keep a lawn 
greenish will also encourage shallow root growth. 

One DEEP water, or even better, a steady drip from 
a dripper or even a tiny hole in a barrel of water will keep 
the sub-soil moist — and that is where you want your roots 
to head. Deep and strongly rooted plants are more heat-, 
drought- and cold-hardy, and less likely to fall over. 

4. When you plant your tree, dig another hole nearby and 
put in a metre-long length of poly pipe, with one end just 
above the soil. Pour water down this once a week. You’ll 


be creating a deep dark moist area of sub-soil and roots will . 


head towards it (just as theyll head towards a leak in your 
sewerage pipe). 

5. Plant lots...rare and old fashioned varieties of trees, 
sourced from collectors as well as nurseries; take cuttings 
or graft from old trees in your neighbourhood that have 
survived the past 50 years; and plant as many different food 
species as you can. As the climate changes some will die, 
some adapt and survive. The wider the range of plants you 
have — and the longer you can keep them alive so they can 
adapt — the more will survive in the longer term. 
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The first tamarillos we grew here died every winter. 
But slowly a few frost-hardy seedlings survived and 
their offspring are even hardier. Now we get fruit 
all year round, though when I try to plant ‘outsider’ 

bushes they die in the first hard frost. 


How to protect your plants till they adapt to 
frost and cold winters 

Step 1. Plant your trees or perennial chillies or whatever in 
the most protected spot you can find. 

This isn’t necessarily the sunniest spot — in fact the 
sunniest spot may be the most exposed. I plant all tropical 
fruits under a canopy of hardier fruit trees, like pears, apples, 
or even ina thicket of tall-growing salvias. The latter are great 
— they give glorious flowers, much relished by birds, wasps 
and other predators who’ll clear up your pests for you. They 
all grow from a cutting and grow fast in most cases, too. 

Just make sure you choose the right ones for your 
area — some will be cut by frost; others may become a 
weed in hotter climates. 

I plant on a north-east-facing slope. I’d plant on a 

north-facing slope if we had one. The north gets early sun, 
the slope helps the frost to drain. 
Step 2. Provide a hot-water bottle. I love hot-water bot- 
tles — they keep the cold bits of me warm while not heat- 
ing up the bits that are quite comfortable. There are now 
hot-water bottles for plants. They’re called ‘tree sleeves’ 
— you fill them with water which heats up during the day 
and protects the plants from cold at night. But they are 
only suitable for small trees or perennial veg — a giant tree 
sleeve would need reinforcing. Our wombats have also 
learned that tree sleeves contain water. One good chomp 
in a drought and they have a 30-second window of oppor- 
tunity to have a drink. The tree sleeve is gnawed beyond 
redemption. It did, however, take our wombats about six 
years to figure this out. 

Other ‘hot water bottles’ include large rocks — I’m 
growing my pomelo trees (giant tropical grapefruit-like citrus) 
by an enormous boulder. The taro is growing in a pot next to 
the stone-walled house. It should be in a tropical climate, but 
it wasn’t even cut when our garden went down to —7°C this 
winter. On the other hand, that spot by the stone wall stays at 
about zero, and does reflect a good bit of warmth during the 


day. Often plants don’t die from frost — they die from too 
much cold, and not enough heat to keep them healthy over 
winter. If you can give them extra warmth from reflected heat 
during the day, they’ll survive and thrive. 

Also try concrete paving between trees and veg ... 
ugly but effective at retaining and reflecting heat — and 
you'll get far earlier tomatoes. 

Gravel (ditto, though not as good — and the gravel 
can spread and be a nuisance in the grass). 

Small rocks... excellent, but they also become condo- 

miniums for snakes and lizards. This is a good thing — both 
snakes and lizards help clean up pests, including mice and rats, 
and reptiles need all the help they can get to find accommoda- 
tion in this human-dominated world. On the other hand, if 
you have rock around your garden, wear jeans and boots and 
gloves and look out for sleeping snakes when you bend down. 
A rudely woken or startled snake may bite your face. Sorry 
— this is NOT meant to deter you from encouraging reptiles. 
I’ve been struck on the boot a few times by snakes, who then 
retreated; startled and licked on the toes once by a curious 
red-bellied black, and I’m still here to write about it. Just be 
watchful ... and in fact knowing you have snake habitat may 
make you and your kids safer, and you’ll learn to watch out 
for snakes. It’s often snake handlers, hunters or the unwary 
who don’t expect a snake in their rose bushes who are bitten 
or bushwalkers who sit on one. 
Step 3. Active protection. Our first frost protectors were old 
hessian wheat bags. Each tree was surrounded by four long 
stakes, and the bags wrapped around them, raised above the 
ground so that frost could flow under them. I’ve since used 
the newer woven plastic type bags, as well as clear plastic, 
fruit fly netting, tulle, old mosquito netting and hail netting. 
All seem to work pretty much as well as the others so use what 
you have. The more transparent covers, however, will let in 
more sunlight, so the tree will grow faster, but some sub-tropi- 
cals, like avocadoes, do best in semi-shade when young any- 
way and even citrus may do best in semi-shade while young 
— their growth will be slower, but this means they have more 
time to acclimatise and new soft growth won’t be frosted off. 

These protective covers can be permanent (all year 
round) — the plastic ones will increase the heat in summer 
too, so plants will grow faster, but remove them if the tem- 
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perature will get over 36°C or the plant might burn. They 
may also promote rots in summer in hot and humid areas, 
so keep them for winter there. 

We now put up stakes and structures that we can eas- 
ily cover with plastic in winter, then remove in summer 
— mostly because it looks messy and lasts longer if we only 
use it in winter. Our summers are usually so hot, and our 
winters so cold, that plastic-covered plants can cook in sum- 
mer and/or produce too much soft sappy frost-prone leaves. 

But even if you don’t do any active prevention, you’ll 
still find that your garden slowly begins to adapt itself to 
your climate. Shrubs that wilt in dry times will finally cre- 
ate thick roots to store moisture in droughts (or die). 

A warning here: some so-called sterile varieties of 
ornamental grasses, brooms and other nursery delights 
may not produce seeds for a decade or even two or three, 
then suddenly reproduce themselves wildly. Never trust a 
nursery’s advice that a potential weed is a sterile variety. It 
may not have produced seeds in the one to five years it was 
tested, but that doesn’t mean that it never will. I’ve even 
had a dwarf ivy suddenly transmute itself into good old 
large-leafed invasive ivy, after 15 years of behaving itself 
perfectly. And the same goes for pennesetums and decora- 
tive brooms — supposed to be sterile but, given the right 
triggers, suddenly they not only set seed but it is viable and 
popping up in all sorts of places. 

* Yes, of course there were wombats in the Garden of Eden. Lots. 
They were minding their own business eating grass, and scratching. 
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Brown Mountain 


A TIMELESS WIN 


“There we all were,” says dill, “standing outside the Supreme Court of Victoria, in a 
crowd of beaming supporters and media cameras, giving the thumbs up with Bob 
Brown over a landmark win for some of our best remaining old growth forests.” 

It was a long way to get there — and for Jill, not just the 500-kilometre trip from 
home. The journey was over 25 years of battling with the manipulated and capitulated 
government ‘foresters’ and their darling logging industry. 


by Jill Redwood 


Goongerah, Victoria 


from a city upbringing that didn’t have enough space, 

greenery or caring people. After an apprenticeship 
of doing the robust self-sufficient thing in far-away shacks 
in the mountains, I ended buying a patch of heaven in a 
small valley in the heart of East Gippsland’s forests. I had 
my animals, basic tools, packets of seeds and the acquired 
nous to build a decent shelter. I set out to avoid the worst 
of humanity, surround myself with the honesty of animals, 
the bounty of gardens and living with the seasons. But the 
plan went a little astray. 

East Gippsland is a remarkable capsule of what 
once covered much of south-eastern Australia. David 
Bellamy described it as the most diverse area of temperate 
forest on earth. And Brown Mountain is the essence of its 


I CAME to East Gippsland in the late 1970s, a refugee 


Jill with ‘Bigfoot’. Photo by John Renowden. 
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tall, wet old growth forests. 

This mountain was just up the road and the first old 
growth forest I became intimately involved with. But the 
constant loud roar of log trucks that rushed past left a dark 
atmosphere hanging, even on the sunniest day. The gaping 
wounds where these trees once stood couldn’t be ignored. 
I started to campaign against the destruction. 


From carrots to campaigning 

So from plans to become a happy hermit growing 
pumpkins and playing with Clydesdales, I ended up in the 
thick of battling the ugliest of the outside world. As a result 
I copped much aggressive hostility from loggers and local 
‘civic leaders’. I had to grow a skin as thick as a dozer blade. 

East Gippsland is a long way from major cities. 
Politically it’s in the backwoods. The logging and woodchip 
brotherhood call the shots. Thousands of hectares of the most 
magnificent forests have been clearfelled and incinerated 


Sooty Owl chick in a nesting 
hollow — these large forest owls 
are becoming endangered because 
governments continue to clearfell 
the old growth forests that provide 
the large hollows. 

Photo by David Hollands. 


Powerful Owl. These ‘eagles of 
L-A Some the night’ require thousands of 
oe a _ : hectares of healthy old forests 
Jill and Bob Brown outside the Supreme Court after the judgment on 11 August to survive and breed. Photo by 
2010. Photo by David Tatnall. David Hollands. 


— Indonesian-style — for 40 years. Most trees are shredded research, leaks and subsequent media stories would hurt 
into tiny woodchips for exporting to the Asian pulp and paper them for a day or two only. 

market. Political donations and boy’s club politics have been 

a major influence that has kept this going. Globally, the de- | Threatened species threaten logging 


stroyers of forests are some of the least scrupled and deadliest East Gippsland has a mini-kangaroo called the Long- 
of our planet’s exploiters. Australia is no exception. footed Potoroo and it’s one of the most endangered mammals 

I became the outspoken ‘ratbag greenie’ and coor- in Victoria. Luckily, they have legislation to protect them 
dinator of Environment East Gippsland. EEG spends a where found. Problem is that the government never looks for 
lot of time taking part in pointless government processes, them before they log, so then they don’t have to protect them. 
submission writing, and the endless waste of showy consul- EEG volunteers then started doing wildlife surveys 
tation processes that are purely to justify what governments through the 1990s, including Liz Ingham, Earth Garden’s 
plan to do anyway. very own Weekend Hippie. Potoroos were found at many 

Governments are fairly oblivious to criticism and sites. Hundreds of hectares of forest planned to be logged 
public opinion. They just hire another PR firm to lay on were protected simply by proving these small vulnerable 
the spin and sway or confuse the voter. They can weather mammals existed there. Recently we upgraded to more 
the worst of exposés, waste public money, justify irrepara- sophisticated movement-sensing digital cameras. Our 
ble destruction and broken promises (but not sex scandals success rate was becoming problematic for government 
— unfortunately we couldn’t wangle one of these). Our and industry. So the Environment Department reduced 
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T: (03)62 535590 Mail to PO Box 747 Katoomba NSW 2780 Australia grain mills 
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the Potoroo’s protected zone by 90 per cent, but we kept 
finding them in the most inconvenient places. In Brown 
Mountain EEG and volunteers proved the forests were 
teeming with endangered wildlife. This didn’t halt plans 
to obliterate it though. The state government interpreted 
the law to avoid protecting anything. Anger, outrage and 
exasperation are wonderful motivators. 

Over the years, Brown Mountain’s grand forests had 
been steadily gouged out. Thanks to a Potoroo find seven 
years ago, the summit and the south-eastern fall were then 
protected. The ‘Valley of the Giants’ unofficial walk took 
people under the giant trees, through treefern thickets, 
down to a rainforest creek and up over the other side. In 
2008-2009 VicForests provocatively named this planned 
logging coupe ‘The Walk’ and with a two-finger salute an- 
nihilated half of this ancient stand. 

Protests held up logging for a short time. Endangered 
Powerful and Sooty Owls, Greater Gliders, and Potoroos, 
Bandicoots, Black Cockatoos and hundreds of other ani- 
mals were killed, left to die or battle it out for territory 
elsewhere. One freshly cut tree stump we had radiocarbon 
dated at 600 years old! 

The adjoining stand of old growth across the gully 
was next in their sights. Despite decades of hardening to 
the sight of forests viciously ripped down, churned up and 
napalmed to blackened earth, it still rips at the heart; thou- 
sands of years of evolutionary magic nuked so systemati- 
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FARMING EXPO 
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Greater Gliders require hollows in large old trees. 
Photo by Pavel German. 


cally in a few short weeks — and under full legal protection 
of the government. Or was it? 


Legal armoury — the last resort 

This time our group drew a line in the sand! We 
recruited the biggest cannon we could muster. It had never 
been used before and could blow up in our face. We took 
the chance. Liz and I met with a team of dedicated enviro- 
lawyers. EEG had only a small pool of funds but such a 
major action called for much more. Someone had to speak 
out for our wildlife and their forest though. Costs and risks 
were secondary. 

We sued VicForests for planning to destroy protected 
wildlife just days before they were to start logging. Even 
before the trial, we managed to make legal history by being 
the first environment group in Victoria to be given stand- 


PERMACULTURE DESIGN COURSES 


, Southern Cross Permaculture Institute 
With RICK & NAOMI COLEMAN Dip Pc 
e Residential 13 day course on established site 
with internationally recognised teachers 
e 7710 Bass Hwy Leongatha, Victoria 
e Next PDCs: Fri. Nov. 26th-Sat. Dec. 11th, 2010 
southern cross © then Fri. Mar. 11th-Sat. Mar. 26th, 2011 
institute © Permaculture Property Tours in 2011 - please enquire 
Call Naomi for a brochure on 03 5664 3301 or email scpi@activ8.net.qu 
www.southerncrosspermaculture.com.au 
Cost: $1090. Includes morning teas and lunches. Free camping. 
Work exchange available. First 10 people get free Mollison book. 
| 10% discount for couples. Half price offer if you've done a PDC before. 


ing to sue a government agency and to win an order for an 
interim injunction to stop logging. 

After this, donations flowed in from across the coun- 
try. Fundraising and writing receipts and thankyous was my 
full time job. If we could have won the trial on the weight of 
public support alone we’d have had it in the bag. Hundreds 
of thousands flooded in to help pay the legal bills. 

Finally the trial started. Our expert biologists and zo- 
ologists were flown in from around the country. VicForests 
couldn’t manage to get one expert witness to give evidence 
for them and their reliance on the argument of protecting 
jobs and workers was disallowed. 

The two-week trial stretched out to four exhausting 
weeks. Liz and myself were kept company by various sup- 
porters who sat with us inside the old Sale courtroom listening 
to evidence from renowned experts about what logging does 
to native animals. We watched the foresters, squirming within 
the confines of the dock, some in sweat-soaked shirts. We 
heard what goes on behind closed doors with our public for- 
ests. This generated a mix of emotions, from wanting to leap 
up and clobber VicForests, to wanting to shout and whoop 
“Gotcha!” But court protocol of course prevented this. 

Then for almost five months we waited. On 11 
August 2010, Justice Osborn handed down his judgment. 
The courtroom was packed to the gunwales and we walked 
in to the gallery to hundreds of excited, smiling supporters 
(and a diminutive huddle of grey suits down in one corner). 


Along one of the rows sidling over to me was a tall be- 
suited fellow with a great beaming smile. Bob Brown had 
taken time out to be at the Melbourne Supreme Court to 
hear the judgment. We gave each other a hearty bear hug. 
I could sense a win in the air. 


“... [have come to the conclusion that during its operations, 

VicForests remains obliged to respond to the detection of 
endangered species of fauna and to take a precautionary 
approach with respect to their potential extinction ....” 


The Potoroo, Greater Gliders, Frogs and Quoll all 
got a mention as needing surveys and/or protection zones. 
After 30 years of fighting for forests — this was poetry 
from heaven. 

Will I get back to the garden now to enjoy dealing 
with decent dirt? Not yet. This judgment has such major 
implications for all our forests that I can sense the logging 
‘mafia’ that’s embedded within the government is already 
manoeuvring to have the laws and prescriptions changed to 
suit themselves. 

It’s been a momentous legal win for the environment. 
In a decent democracy where governments abide by their 
own laws, we wouldn’t have been forced into court. No 
wonder I prefer to associate with the unfailing and uncom- 
plicated company of dogs, chooks, apple trees and the sea- 
sonal vegie harvest. And it’s this sustenance that powers 
and renews the determination to keep at it. 
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Living In Fowl Simes 


From Araucanas to Transylvanian Naked Necks, Alanna 
welcomes your queries about living with chooks. Write to 
Earth Garden, PO Box 2, Trentham, Vic, 3458 or email 
info @ earthgarden.com.au. 


by Alanna Moore 
Castlemaine, Victoria 


Dear Chook Lovers, 

Summer returns to the chook yard. The barnyard 
is buzzing, the days are long and there’s plenty of time 
to relax and watch the evening’s antics of your feathered 
friends. (May their dramas not be major ones!) Sipping 
some chamomile tea and having the odd laugh at your 
funny fowls — it’s a perfect recipe for healthy de-stressing. 
It feels to me, when connecting with nature like this, to be 
absolutely soul nourishing. So enjoy getting well down to 
earth! 

Alanna. 


Egg eating chooks 
Dear Alanna, 

I seem to have problems with one of my four-year- 
old Isa Browns. She has started to lay soft-shelled eggs that 
get squashed in the box, and I have caught her red handed 
happily eating the contents after she has laid the egg while 


she is in the nesting box. I was collecting her egg and it 
dropped on the floor and I was horrified when the rest of 
the chooks had a very enjoyable time eating it. Since then 
I have found eggs with pecked holes, and of course, com- 
pletely squashed eggs that make the straw in the nesting 
boxes very unhygienic. I have been feeding them layer’s 
crumble and baked eggshells broken into very tiny pieces, 
but somehow this one Isa Brown is still laying soft-shelled 
eggs. What else can I do? I do not feel right to cull her. 
She is very affectionate. 

Regards, Patricia Cheah. 


Dear Patricia, 

Soft egg shells are a classic sign of a lack of calcium. 
And egg eating is a nasty vice, which may also be linked to 
an unbalanced diet. To get enough calcium, shell grit may 
prove a better option than egg shells, which may give them 
the idea that eggs are good to eat, if they can see what they 
were! Extra meat meal may be needed to provide more 
protein, which should be at least 25 per cent of the diet. But 
Pd say it’s a bit late now. Your hens all have an evil habit 


Summer in the chook yard: the perfect time to relax and watch the antics of your feathered friends. 
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that probably cannot be unlearned now. Unless you find 
more value in them for their other charms, there’s only one 
solution for egg eating — off with their heads! 


Rowdy Roger Rooster 
Dear Alanna, 

I read Earth Garden magazine and your article every 
quarter. It’s been a wonderful source of help and education 
for us over the years. 

I have had my lazy ladies, a coop of liberated ex-bat- 
tery hens for about three years now. They were a bit older 
than point-of-lay pullets when they arrived here. They are 
a wonderful group of Isa Browns that are fairly tame and 
mostly free range, but as we just live outside the town on one 
acre, in a built up area, we have to pen them sometimes if 
we’re not home. I really wanted to allow them to hatch a few 
eggs next year as an experience for my children, but as I don’t 
have the equipment to hatch fertilised eggs, when a neighbour 
told me she had four roosters, I jumped at the chance. 

Roger the Rooster, a beautiful purebred Brahmin (my 
13-year-old son loves the fact that “He wears pants, Mum!”’) 
has arrived in the pen and settled himself in well. The ladies 
seem to like him well enough. Ester (my favourite who sits 
in my lap eating saladas!) had a bit of a run-in the other day, 
but she soon showed him who’s boss! Unfortunately, both 
my neighbours and my husband have a bit of an issue with 
my Roger. He seems to want to crow, not just early in the 


STRAWBALE BUILDING 
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morning, but consistently from 
4 am right through until about 
5 pm. The internet had a 
few good ideas about 
how to stop this in the 
mornings by either 
blacking out the 
roost or having 
a separate cage 
for the rooster 
which is cov- 
ered and dark. 
He’s fairly placid, 
so I have no wor- 

ries about catch- 

ing him at night for 
this, but how do I 
stop him during the 
day? 


Is this just him set- 
tling himself amongst the la- 
dies or will this continue for his 


Roger has plenty to crow 
about, but if you don’t want war in the home and 
neighbourhood you will have to get rid of him! 


Flexible plans for [ij 
homes, studios, | 
B&B's, sheds, 
whatever? 


Plans cost from $500 — $1550 
ready for building approval 


Over 140 coloured photos, sketches, 
floor plans (all changeable) and text! 
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spite rammed ea 


Discover how you can 
+ save heaps of mone 


Forward payment to: Peter Lees — architect 
15 Woolnoughs Rd, Porcupine Ridge via Daylesford Vic 3461 
Phone: 03 5348 7650 
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natural life? Can you help me help my Roger? 
Thanks, Dale. 


Hi Dale, 

Such is a rooster’s life, I’m afraid Dale! Roger has 
plenty to cackle about and there’s no telling when he will 
ever shut up! Crowing is definitely an anti-social activity 
and some roosters are noisier than others. Sounds like you 
have an especially vocal one. If you don’t want war in the 
home and neighbourhood you will have to get rid of him! 


Egg sexing 

The hens will keep laying fertile eggs for another 10 
days after Roger has left, so there will be plenty of fertile 
eggs to give you baby chicks. But when they grow up you 
will be faced with more roosters, 50 per cent or so, of the 
noisy variety! Nobody will want roosters! 

However this may be avoided if you try the ancient 
art of dowsing. Swinging a pendulum or angle rods over 
those eggs may just reveal the sex of them and save the has- 
sle of unwanted cockerels. Egg sexing by dowsing is done 
commercially in places like Japan. 

Dowsing is easy, so it’s worth a try! I teach people 
all the time how to do it and it’s very rare that it can’t be 
quickly learnt. Just programme your dowsing tool to give 
you an indication of male/female (which will also be yes/no 
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and positive/negative). There are various techniques. 

When I dowse, from a neutral oscillating swing, my 
pendulum will start to spin in clockwise or anti-clockwise 
rotations to show these polar opposites. Typically, a right- 
handed person will get a clockwise rotation for a yes/male/ 
positive response, and anti-clockwise will mean the op- 
posite. (I am left-handed so I get it the other way round 
— my positive is anti-clockwise.) If you want to know more 
about dowsing I have written several books on the subject, 
so check out Python Press online. 

May peace descend on your place soon! 


Fern-leaf Tansy for worming? 
Hello! 

I was just wondering if I could use Fern-leaf Tansy 
(Tanacetum vulgare crispum) to worm chickens? Is it as ef- 
fective as the regular Tansy? Can I use it in your worming 
recipe from your book Backyard Poultry — Naturally? 

It’s so beautiful, the leaves are glorious, and the label said 
it had insecticidal qualities, so I suppose I could give it a go? 

We get the chicks this week, I hope. Pll wait until 
they’re about 15 weeks then give them a go with garlic. I'll 
use some wormwood to make into a spray for lice and fleas. 
Pll try the worming recipe if they look wormy at all. 

I also have lots of pyrethrum and nasturtium seeds 
for worming. I will try drying the daisy type feverfew 
flowers and using them as a deterrent in the nesting boxes 
and perhaps preserving some of the nasturtium seed for the 
chooks for later on. 

I loved your book, it’s full of great ideas. I’ve been col- 
lecting all of the poultry plants listed. My Mum said grandad 
always had chooks and she can’t remember them ever being 
wormed or dipped conventionally, and yet he won countless 
grand champion ribbons for his Pit Game birds at the Ekka. 
I remember my nana always had nasturtiums growing. She 
showed us how to suck the nectar out of them, and they were 
always sprawling down trellisses in the back yard. 

Chickens have been kept successfully for thousands 
of years. I knew there must have been effective ways to deal 
with problems other than just cull. Your book had the knowl- 
edge! Yay! We must make sure the ways of old are not lost. 
Thanks, Jade. 


Hi Jade, 

Tansy is one of those powerful herbs that can be 
rather strong, and even lethal if overdosed on. But it 
would be hard to overdose on in its natural, living form. 
In the right dose it’s a good vermifuge and I imagine 
the fern-leaved variety will also be good to try, though I 
haven’t tried it myself. Try growing it in the garden and 
allowing your birds to self-medicate on it as required. Or 
finely chop a handful of the tips and/or young flowers 
and offer it perhaps once a month and ideally at the full 
moon. Animals that have been raised naturally have good 
survival instincts that guide them to eat what is going to 
do them good, without overdosing. Trust their instincts! 
Happy gardening! 
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After many years out of production 
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Whether you've recently 
splurged and bought yourself The Lot, 
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e phone (03) 5424 1814 with your credit 
card; or 
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WHAT’S YOUR PROBLEM? 


Bob Rich answers questions about owner building 


Email Bob at bob @bobswriting.com, or write to him at PO Box 214, 
Healesville, Victoria, 3777, with a stamped return envelope. If you don’t 
want your correspondence printed send $20 with the question. You might 
like to visit him at www.mudsmith.net/. 


Make Your Own Travelling Dunny 


A Moveable Feast (for Trees) 
1982: our house was coming along nicely, but too slow. It 
seemed that we’d never be able to move in. When people 
asked, I said it would be finished ‘next week’ — because 
it’s always this week! 

We had a roof up over a dirt floor, with external mud- 
brick walls rising rapidly around half the house. The idea 
was to enclose this half, move in, then get onto the remain- 
der. Everybody advised us to completely finish a section 
before moving into it, but I looked for ways to shorten the 
time to moving-in day. 

One idea was to dispense with some services. We 
wanted hot and cold running water into kitchen, bathroom 
and laundry. But, I thought, what about an outside privy 
instead of a flushing toilet? After all, until relatively 
recently, that’s what everyone used. Surely, we could 
survive a year or two of primitive country life? Besides, I 
wanted lots of fruit trees, and they love to be planted over 
a filled dunny hole. 

So, I had to design and build a moveable dunny. It 
was built, and used in five locations before we put a flush- 
ing toilet in. Five trees standing around are thankful for 
their good start in life. 

You mightn’t have an urgent need for an outside pit 
toilet. However, the basic idea can be used for a cubby 
house for the children, or any portable 
or dismountable shed. In fact, later I 
made a moveable workshop: a larger 
version with a built-in table. 


ics), but this little house needed ventilation in any case. 
The other two walls also came ready-made from the same 
source. 

Nowadays, I’d find it quick and easy to make up the 
walls myself, but at the time, it was quite a saving of effort 
to have the completed sections just drop on my trailer. All I 
had to do was to put in extra diagonal bracing, because my 
sections were cut 
from a longer wall. 

The door was 
made from hard- 
wood floorboards 
nailed to ledgers 
and braces. It came 
home with me from 
a trip to the tip, then 
was put aside for 
some future use, 
perhaps for scaf- 
folding. Its bottom 
edge was ragged. 
I sawed the bad 
part off, and nailed 


a horizontal bit of Back wall 
timber on. 
The door- 


frame was just a 


length to match doorway 
rectangle of the 


(ena stud ond brace odded) 


The dunny had the following 
components: 
e a doorway with door; 
e three walls, one with a window; 
e askillion roof; 
e a box seat, which acted as bracing. 
Almost all the components were 
other people’s throw-outs. The win- 
dow was louvered. It was set in a sec- 
tion of stud frame wall that I carried 
away, and was thanked for removing 
rubbish! I wouldn’t have louvres in 
a house in Victoria (fine in the trop- 


small window 

frame can be 
noiled m ike 
tiis 


Side wall 
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right size, made from old 
4x2 inch (100 x 50 mm) 
hardwood. 

To slope the roof, I 
made the doorframe 300 
mm taller than the back 
wall. The roof itself was 
a separate rectangle, large 
enough to give an over- 
hang at the front and both 
sides. Two lengths of 
timber went fore-and-aft, 
with battens solidly nailed 
on. I attached horizontals 
over the side walls. 

The first time I as- 
sembled this wonder- 
ful structure, I stood up 
neighbouring sections of 
wall like a card castle, and 
held them together with 
clamps. Then I drilled 
holes, and inserted 75 
mm coach screws. Well, 
the first attempt failed. I 
drilled a hole to take the 
thread, then started to 
wind the screw in. The 
job became very hard 
when the shank went into 
the timber. In fact, the 
head of the screw snapped 
off! That’s how I learned 
that you also need a short 
clearance hole, just wider 
than the shank of the screw. 

When the three walls were together, I inserted and 
screwed on the doorframe, and hung the door on the strap 
hinges that came on it. This was easy because the opening was 
larger than the door. I checked that the door jamb was verti- 
cal, put the door in its hole on a couple of off-cuts of wood, 


Ledger and brace door 


Two shops: Qld (07) 5448 8304 and Vic (03) 9808 7337 
Free online catalogue at www.solazone.com.au 


and screwed the hinges to the outside of the jamb. This meant 
that the door swung outward, and later this caused occasional 
embarrassment, but you can’t have everything. 

I attached used roofing iron to the roof frame with 
spring head roofing nails. These kept coming out, so after 
the second relocation, I replaced them with roofing screws 
left over from the house. The roof was light enough for me 
to pick up. I could slide it up over the back wall and onto 
the top without assistance. I got it carefully in position, 
then held it down with coach screws inserted from below. 

Barter is beaut. I had a regular work-swap with Neil, 
who was a fine woodworker. He made up the box seat 
from old floorboards and scrap timber. The actual seat and 
lid were the only components that cost money: $5 from 


forall things SOLAR 


ae Alp 
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the demolition yard. They were timber, said to have come 
from a burnt-down synagogue. Later, when the flush toilet 
was in, I transferred this heirloom. We use it still. 

The seat box was designed to jam tightly into the little 
house, and acted as bracing. (Later, my portable workshop 
had a solid bench, which was held to three walls with coach 
screws, and did the same job. The workshop had one other 
improvement over the dunny: the walls had sloping tops so 
that there were no triangular gaps between walls and roof. 
A workshop doesn’t need all that much ventilation). 

Once the structure was standing and held rigidly to- 
gether, I clothed it in weatherboards, rescued from the same 
source as the walls. 


Top view of seat 


$ ON TANK WATER? 


= 


If so, you really need a WaterBoy. It will dramatically 
improve the quality of your water. How? Simply by 
drawing water from near the surface of your tank in- 
stead of the bottom. Water in a tank doesn’t circulate 
which results in an ‘anerobic’ zone near the bottom, 
low in oxygen but high in microbes and impurities. It is 
from this zone from which you presently draw your 
water. 


‘a iii The WaterBoy will give you: 
ao ~ y will give y 


* Better tasting water 
( highly oxygenated) 


* Greatly reduced 
microbe count 


*Filters last a lot longer 


-g *Absolutely maintenance 
free 


For less than $200 inc. del., your tank water purity problems 
are sorted, permanently. Visit our website, 
www.waterboy.co.nz for in-depth info and to order or ring 
1800 265 629. So do something really positive for your 
body’s most important requirement and invest in a 
WaterBoy. 
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the anchors 


stud 


Anchors 


The main force on any building is wind uplift. I 
didn’t want the dunny to fly away like a kite, especially 
while I was sitting in it. I cut a stack of 350-mm lengths 
from leftover reinforcing rod, and bent the tops over, some- 
thing like tent pegs. I drilled holes in the bottom plate of 
each wall, at a slight angle from the vertical, and belted 
pegs in. These anchored the structure nicely, but could be 
levered out with a jemmy. 

I now just had to level a suitable spot of ground 
where a lemon tree would be happy one day, and dig a hole. 
I made the hole about 1.5 m deep, and considerably wider 
at the bottom than at the top. 

Then I dismantled the dunny, and assembled it over 
the hole. The only awkward thing was the need to hacksaw 
the first coach screw, which had broken in order to give me 
a learning experience. 

The next Saturday we had a party: the launch of the 
travelling dunny. 


SELF-SUSTAINABLE LIFESTYLE - PERMACULTURE OPPORTUNITY 


Prime, north facing, frost free 82ac, re 
estab, infrastructure & 


plant 
stock in place, 9 dams, windmill, 34000L tank, 
i r osano 
views, Basalt soils, improved pastures 
(Rhodes Grass). Fully renovated 3 brm home, 
ries 2 w/in robes, h’wood floors, office, 
intemet & 
tice he on 
entry. All new fences, 20x12m 


ae close to schools, shops/P.0., bitumen 

road frontage, a scenic 42km to Murwillumbah, 
under 60mins to Gold Coast Airport. Motivated 
vendors committed elsewhere. 


0409 152 200 0413 300 680 


INTEREST OVER $700,000 


Disclaimer: All information contained in 2 eld pap ste our vendors. This agency does not guarantee the accuracy 
“a etc nied pti pocketed pelea oda 


Institut de Beauté et Dust 
Spa a Madame de Cluck 


by Nan Honan 
Ashfield, New South Wales 


N THE late afternoon of a sunny day, 
could anything be more relaxing for a 
chook than a social dust bath? Rubella 
and Salmonella display an insouciance 
for the cares of the world as they chat 
and scratch. 
You never know, the occasional 
peck might reveal a tasty morsel. To the L 
right is the diving board. The girls cleanse away all their troubles. 


Earth Garden HEMP T-Shirts 


Whether you’re down on the farm, down and 
dirty in the vegie garden, or just down the 
local café... hard-wearing, fast-drying, and 
tough: these HEMP T-shirts are comfortable. 


Ask the Wilderness Society how you 
can leave an ongoing gift to our wild 
places through your Will. 

Call 1800 030 641 or visit 
www.wilderness.org.au/bequests 


Small, Medium, Large, Extra Large, 
in Black or Natural (off white). 
$27.00 inc GST. 
Use the form on page 80 to order, 
or for phone orders only: (03) 5424 1814. 
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Liz contemplates the joys of stranding by floodwater, only to suffer the misfortune of 
a neighbour finding a way through. 


by Liz Ingham 
Clydesdale, Victoria 


E ARE having an old-fashioned spring. The 
W: that had been lost in memory, with sweet 

humid air, dewdrops beading on plump blos- 
som buds and the ground springy underfoot from all the 
rain. Now and then the clouds part to reveal that while 
we weren’t looking, the earth was tilting our hemisphere 
towards the sun. 

It’s been a while since I’ve experienced spring as an 
actual season, rather than an intake of breath between frost 
and drought. It’s tempting to take time off to go for some 
long walks and dig the garden. 

But I can’t. I could be out of a job by the time this 
edition of Earth Garden hits the news stands, so I want to 
focus on that and work harder than ever while I can. But 
I wish I could hit the pause button every now and then to 
make the most of this remarkable season. 


The floods 

A few weeks ago we had some big floods in Victoria. 
Thinking that the ford over the tiny Jim Crow Creek might 
be a bit deep, Trevor and I took a detour via some back 
roads. Then, as we came over the hill we saw something 
that looked like an optical illusion — the creek gone, the 
valley paddocks gone, the road gone and in their place a 


river over 100 metres wide. 

It was one of those moments I really love, where you 
get to witness nature not giving a stuff about you. 

The flood was behaving with the privilege of humans. 
“I want to get from upstream to downstream, via the easiest 
possible path. Watch me ignore irrelevant constructs like 
riverbanks, fences and roads... If you put an object in my 
way, I will build up in force against it.” 

After a while I tired of pointing at the torrent and 
squeaking “paddock” and we observed that the places where 
the river formed little ripples were probably the centre of the 
road. If we drove carefully, we might just make it through. 

We discussed the potential for the car to stall in the 
water with nobody around for miles to help us. It wasn’t 
the potential damage that bothered me so much as how 
embarrassed we’d be. 

Then one of us mentioned the delicious possibility 
that if we made it through and the flood kept rising, we 
might not be able to get out again for days. That basically 
made our minds up. We simply had to give it a go. 

So off we drove into the water; two stupid idiots in a 
station wagon. 

Soon we got to an intersection and realised it was 
almost impossible to tell where to turn. Where was the 
road and where was the ditch? Brown water surrounded us. 
Trevor uttered the immortal words; “I’m beginning to have 
second thoughts about this,” and I collapsed in a giggling 
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Do not adjust your Earth Garden — this is not an optical illusion. Jim Crow Creek, Clydesdale, in flood. 


fit in the passenger seat. He turned the wheel. 

Soon the road started to rise. We passed our letter- 
box, which was on a stick in a lake. One of us said: “Why 
don’t we collect the mail?” and suddenly the whole thing 
seemed very funny. We’d made it through, but we knew 
for sure that if the water rose by even an inch we weren’t 
getting out again. 


Stranded 

When we got to the property, it was absolutely heav- 
enly. As soon as I got inside, I rushed to the phone to tell 
my boss I was stranded by the floods. She told me to stay 
safe until the rivers went down. Mwah ha har. 

With good luck and continuing rain, we would be 
stuck there for days, with nothing to do but sit by the fire, 
cook fresh food and work our way through the home-brew. 
Read a book, listen to the radio, have some long conversa- 
tions, do a bit of knitting. Maybe bang a few nails in the 
frame for the new shed. The dam was full. Rain scudded 
against the windows. Green vegetables were lush and 
clean in the garden. 

While I was staring into the fire blessing my good 
luck, a neighbor rang to say he was going to test out a track 
across his property to our place to see if it was passable. I 
begged him not to try. But he found his way through. The 
next day we went back to the city. 


Disaster theorists 

Maybe it’s just my circle of friends, but I keep meet- 
ing a certain category of person who secretly hopes Mother 
Nature will rise up and teach us all a lesson, wiping out na- 
tionhood and currency, restoring humanity and the simple 
pleasures of life. 

Me, I don’t subscribe to that view. I think global 
warming will have a shocking impact in Australia and hor- 
rific consequences for millions in other countries in our 
lifetime. I think our economy will take a body blow for 
which we will be unprepared. 

But I don’t think we’ll all suddenly find ourselves 
with more time to tend our gardens and set up thriving 
neighbourhood bartering systems that will replace all 
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cloth menstrual pads 


cotton/hemp `" reusable comfortable \ economical 
washable $ environmentally friendly $ Australian made 
www.radpads.com.au 
Ph: 03 5330 3010 ° info@radpads.com.au ' 
PO Box 113 Mt Clear Vic 3350 


other commerce. 


I think that if we want to do those things, we should 
simply do them. The only reason we don’t is because it’s 
easier not to. We’re like floodwater, us humans. 

Mind you, I hate to admit this, but there’s a secret 
part of me that is looking on the bright side of my potential 
unemployment if not enough Victorians vote Green on 27 
November. 

I could be coming out here for a month or two to lick 
my wounds. I could build the shed, get back into my yoga 
practice and I’ve always wanted to have a go at cutting 
rushes and learning to make baskets. And, oh yeah, that 
thing where you learn to felt then you wrap it up with gum 
leaves for the colour print? That one. And astronomy and 
landscape painting and chutney. 

Perhaps my tiny brain will re-wire itself enough to 
consider dropping out of society completely and devote my 
days to accumulating experience and wisdom. Yeah, right. 
See ‘human’, above. 


FREE Australian Organic 
Gardening Resource Guide 


e Organic Seeds 

e Perennial rare edibles 

e Organic pest control 

e Hands on practical books 

e Tools and propagation 

Green Harvest 
1800 681 014 


www.greenharvest.com.au 
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Bec and Dave have su ccessfully created a 
low-impact lifestyle ~ mortgage-free. 


SUSTAINABLE LIVING 


On the Move 


Sometimes Alan feels like an ancient greybeard when he catches himself thinking: 
“Gee, anyone who thinks young people aren’t inspiring hasn’t met some of the young 
people | meet!” Dave Mann and Bec Schofield are two such young people Alan was 
lucky enough to interview recently in Broome for Earth Garden. Here is their quietly 
remarkable story. 


by Alan Gray 


Broome, Western Australia 


Margaret River in the WA south-west, across the 
Nullarbor Plain north of Adelaide to Alice Springs, 
then on to Katherine and right around to Broome. Now 


| Ree touring the Australian outback, from 
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imagine doing that all in a giant 4WD truck converted into 
an eco-friendly home. And finally, imagine spending a 
mere $200 on diesel for the whole trip because you had the 
foresight, the brains, and the practical skills to install an on- 
the-go biodiesel unit capable of running the truck entirely 
from used cooking oil. 

This is the quest, the vision, and the reality for 


a remarkable young WA couple, 
Bec and Dave, who have not only 
had the creativity to imagine a 
tiny carbon footprint, but who’ve 
taken the initiative and created 
an entirely eco-friendly lifestyle 
— not just so they can enjoy the 
fruits of their own efforts, but so 
other people can also be inspired 
by their example. 

Bec and Dave met at a Top 
Half Folk Festival in the NT a few 
years ago and it seems that chem- 
istry, the stars, and grit and deter- 
mination have done the rest. They 
started out with a trans-continental 
relationship, with Dave in WA and 
Bec in the NT, but both shared a 
long-held dream: “to get the whole 
motorhome/music and country 
thing together”. Bec says matter-of-factly: “I specifically 
asked the universe for someone who would suit an on-the- 
road, eco-friendly lifestyle. Couldn’t be more perfect.” 

First they drove to Sydney to collect Bec’s gear, then 
they found the perfect truck to convert in Melbourne, and 
then they moved everything to Dave’s family’s property in 
Margaret River to create their mobile lifestyle. 


Equipment 

Starting with a bare tray back, Dave and Bec built a 
motorhome that includes a fully functioning composting 
toilet; homemade solar-electric panels on the roof, home- 
wired to run all their lights and equipment; an on-board 
biodiesel cleaning unit; and a vegie oil conversion unit. 

The fittings inside the ‘home’ part of the truck all seem 
to have special origins: the old town hall in Margaret River 
was dragged by horse and cart by Dave’s ancestors to the 
family property to become a tractor shed. From there Dave 


T: 5448 7229 
| M: 0419 322 983 
E: mark@strawbale.com.au 


professional 
strawbale 


If you are planning or building a strawbale 
house then contact us for honest and 


professional advice and service. 


© Over 12 years experience in eco-friendly building 

© Prompt, reliable and professional service 

è Easy to understand advice for you and all other trades 
on your project 


www.strawbale.com.au 


Dave built their solar-electric panels and wiring system for around $500. 


salvaged the jarrah timbers to frame the motorhome benches 
and cupboards. An old Metters stove from the family home 
forms part of the internal metalwork and the bed frame 
timbers all came from the local tip. The sink, oven, water 
tank and wiring were all salvaged from a famous WA tip rat, 
‘Clive’, from the Busselton tip. One day Bec and Dave even 
managed to salvage a wrecked caravan. 

They also built a 120-litre top-opening, eutectic 
fridge/freezer: two tanks full of glycol easily run the unit 24 
hours a day using only their 240-watt solar power system. 
It only takes about 30 to 40 minutes to freeze both their 
7.5-litre glycol tanks, thanks to the OZEFRIDGE unit they 
researched on the internet, and fitted to an old, fully-insu- 
lated chest fridge they found at the tip. 

Their composting loo, a 12/240 volt ECOFLO 
Canadian unit, has a heating element to evaporate waste 
liquids plus a stowaway handle to rotate the drum and assist 
the composting process. They empty the unit once every 


WINDMELLS 


AFFORDABLE WINDPOWER 
e Simply installed 
* Able to pump to 80m (250’) head 
* No expensive rebuilds 
* Low maintenance 
* Capable of pumping up to 18 I/min (4 gal/min) 
* Auto turn-off in high winds 
* Aesthetically pleasing 
+ 3m (10’) or 4.5m (15’) towers available 


Oasis Windmills 
30 Baldock St Dookie VIC 
Ph (03) 5828 6452 
mob 0418 340 717 
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six months and are very happy with its performance. The 
loo even has its own seatbelt for rougher trips like the Gibb 
River Road, which the 4WD truck handles with ease. 

The homemade solar panels mounted on the truck 
roof are a real delight. Dave and Bec found the individual 
solar cells on ebay for about $1 a watt. Then Dave soldered 
them all together and built the frames. All up, the 240-watt 
system cost about $500. The lights and fridge together only 
consume about 2.2 amps, so their system handles the load 
with ease. 


Fuel systems 

After much internet research Bec and Dave de- 
cided on two elements for their eco-fuel system. First 
they installed an on-board waste vegie oil (WVO) cleaning 
system. “Most people do this in their garage,” Dave says 
plainly, but these two wandering minstrels are not keen to 
be tied to a garage. 

Next they installed a German-made ATG vegie oil 
conversion kit, which involved careful fitting of compo- 
nents to their engine: a heat exchanger, extra fuel pump, 
fuel lines, solenoid valve, an extra filter, and a master 
switch in the truck cabin. They start the truck on petro-die- 
sel, and then when it gets up to operating temperature, the 
ATG temperature sensor tells them when they can flick the 
switch over to low-emission motoring. So they have two 
fuel tanks: one for petro-diesel and one for WVO. 

Their on-board cleaning system may be the only mo- 
bile unit in Australia. First they rough-filter the WVO, but 
then they run it all through a centrifuge so there’s no need 
for filter papers or cartridges. This not only gets the water 
out, it’s more reliable than filters: the 10 per cent water that 
gets through filters can still damage your injector pumps. 

The whole system now works perfectly, although 
Dave says he wouldn’t recommend such an installation 
unless you’re pretty handy. Luckily, Dave’s background 
as a guitar maker for four years — woodworking and 
metalworking, and doing building and welding at school 


4¢ Brian Keats X 
43 Azalea Street 
% Mullumbimby 2482 
Australia 
+61 2 66191051 3k 
available from website 
www.astro-calendar.com 


2011 
BD Moon Planting 
Naked Eye Astronomy 
eather Forecasting 
32 x A4 pages 746 
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$ 24th edition ye 
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Dave and Bec and Jimmy can travel anywhere in their 
4WD biodiesel truck. 


— has stood them in good stead. Bec and Dave managed 
to drive nearly 5000 of their 7000-kilometre test drive from 
Margaret River to Alice Springs and Broome on straight 
vegie oil. 

Their truck can run 1000 kilometres on its 280-litre 
tank, and Bec and Dave can usually manage to squeeze 
80 per cent of a café’s 44-gallon (200-litre) drum into 
their tank — the rest is sludge. They initially tried to ring 
ahead to arrange to collect waste oil. “We didn’t have a 
great strike rate,” but struck success in the middle of the 
Nullarbor Plain at the Balladonia Roadhouse: “They were 
very happy for us to fill our tank, but after that it was a 
guessing game”. 

Bec and Dave quickly learned to give fast food out- 
lets, like Red Rooster, a wide berth: “There’s just so much 
fat in their oil it would clog up our system”. 

“In Alice Springs everyone said: ‘Speak to the grease 
monkeys!’. They sold us 200 litres for $20. That was the 
most we paid on the whole trip.” 

Their best advice for someone contemplating a simi- 
lar project? “Waste vegie oil seems to be the best option for 
us. We’d definitely recommend buying the ATG conver- 
sion kit for the engine. The $1800 cost was worth it.” 

Since I talked to Dave and Bec, they’ve had a couple 
of Broome mates help them install a drop down rear deck 
on the back of their truck. They also plan cork tiles for the 


floor and a waterproof, insulating, non-toxic roof paint so 
they can one day collect rainwater. And then there’s setting 
up the mobile vegie garden after that ... 


From practical to philosophical 

So why does a talented young couple of musicians 
and entertainers devote 18 months of their lives to build- 
ing an eco-friendly motorhome and lifestyle? They have a 
very clear vision of travelling to remote parts of Australia 
and bringing the joy and passion of their music, theatre and 
eco-experiences to people not as fortunate as themselves. 

“We like the idea of being the change we want to see 
in society,” they say — a sentiment many Earth Gardeners 
will appreciate. 

“If we do all we can to reduce our carbon footprint 
we’re showing how you can reduce, reuse and recycle.” 
Bec and Dave want to establish a low cost, low-impact 
lifestyle so they can do the work they’re passionate about. 
They want to support themselves and a future family “from 
an irregular income by creating and sharing ‘Storyt+Song’ 
that makes a difference to country”. They’ve paid off their 
truck, they have no debt, they can travel vast distances for 
little cost, and they have zero accommodation costs. When 
they start a family, they’ll also be able to keep their family 


together when touring. 

Bec was a public officer for Eco Warriors, an NGO 
teaching Non Violent Direct Action training. She has a 
strong background in performing arts, music and theatre and 
organises workshops on a range of educational topics. She 
says: “Setting up our own sustainable lifestyle feels pretty 
good after five years of environmental campaigning.” 

Dave is an accomplished WA musician with a wide 
following in the West and several CDs available online.* 
He’s a singer/songwriter/guitarist who can entertain a 
crowd with his blues and roots music, but who can also 
mesmerise an audience with his amazing voice. Think 
of a riveting drum solo — or guitar solo. Now imagine 
a 6 foot 7 inch (200 cm) guitarist launching into a vocal 
solo that soars all over the landscape and can go on for 
five minutes without any lapse in energy or power. This is 
what Dave Mann does. Effortlessly. It seems that Bec and 
Dave’s inspiring travels across the landscapes of Australia 
are matched by the breadth of initiative and talent this pair 
possess. 


e For more details about Bec Schofield’s work, visit www. 
soultide.com.au. For more information about Dave Mann 5 
music, visit: www.davemann.com.au. 


5000 ACRE LIFESTYLE PROPERTY 1.5 hours north of Mudgee. Purlewaugh/Coola, Northern Tablelands NSW 


The house features: 


* 2 double bedrooms, wooden floors 


ADDITIONAL INFORMATION 


An ideal 5000 acre property of mixed timber and cattle 
and sheep grazing. It includes a 2 bedroom home, 
sheds, yards, phone, 20,000 gal water tanks , etc and 
has a bitumen road 5kms from the boundary. 

PRICE RANGE: $850,000 negotiable. 

‘Umtali’ is a property which offers natural beauty and 
established infrastructure with the potential for a variety 
of income making ventures such as: 

+ Property development — zoning 1B (100 acre blocks) 
+ DA approved for 5 X 1000 acre blocks 

* Eco/Recreational Tourism + Cattle/sheep grazing 

e Timber + Apiculture e Commercial crops in Native Flora 
The property has: 

* 4dams for stock water * Creek 

+ 2x Natural springs and weil with windmill 

* Cattle yards plus loading ramp 

* Telephone « Solar power 

* Machinery shed (30x12m) plus 20,000 gal tank 


* Dining and kitchen area + Internal laundry 

+ Lounge room opening to a sundeck 

* Bathroom with toilet, bath and shower 

+ Fibro walls and iron roof 

* 3,000 and 20,000 litre rainwater tank and pump 


20,000!tank Creek 


Other features include: 

* Carrying capacity 50/100 head ° Mail deliveries daily 
* Soils are black basalt plus red and sandy loams 

* School bus run by next door neighbour 

+ Bitumen road 5kms from boundary 

e Natural Spring ° Creek ° 2nd Natural Spring 
BEST FEATURES 

* Solar house with ample water supply 

* Chemical free for the past 40 years 

* Quiet peaceful location (closes neighbours 7km) 

+ Ample shade trees and timber supply 

* Only 35 minutes to Coonabarabran on sealed roads 

Approximately 28” average rainfall 


View of Shed 


Open country 


This property is an ideal lifestyle block for people seek- 
ing a tree change. It has a comfortable solar home and 
established infrastructure in place. Located only 1 hour 
from Coola or Gunnedah and 35 minutes to Coona- 
barabran which has: 

* Schools / Hospital * Shops * Hotel / Bakery 

e Fuel * Rural supplies * Public swimming pool 

* Tourist attractions (star gazing at the famous Planatorium) 


Warrumbungles Ranges 


The area has good rainfall and has not had stock on 

for 40 years. There are areas of native vegetation and 
sandstone outcrops with its own natural beauty. There is 
great potential here for a varied income from cattle plus 
a variety of other pursuits. 


Boundary main entrance road 


Natural spring White Box country 


CONTACT DETAILS 
Contact: Yuri Vanderwalt 
Phone: 0434430619 
Email: yuri@waltdelco.com.au 
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Nature's 
Dye Is Cast 


Madeleine takes us along her 
rambling pathway strewn with 
delightful possibilities for 
discovering the joys of natural 
dyeing in our own back yards. 


by Madeleine Delany 


Broome, Western Australia. 


AVE you ever wondered how many colours 
Hee: garden holds? You may never have 

pondered such a broad question, but I’m sure 
it’s one that many natural dyers would have asked 
themselves. I often ask myself how many different 
shades I can manage to boil, steam, smash, soak, fer- 
ment or press into cloth from all the plants around 
me. And, like me, having asked yourself this once, 
you may find yourself considering it for a long time 
to come. 

Natural dyeing involves the extraction of colour 
from organic material, plants, animals or minerals, 
through a variety of different methods (boiling or 
fermenting for instance). The practice of collecting, 
processing and applying natural dyes to fibres has 
been around in many wonderful ways for thousands 
of years, and, the world over, people have been dyeing 
their cloth from the plants that grow naturally around 
them since ancient times. Think of the vivid indigo 
(Indigofera tinctoria) blue that’s been carefully ex- 
tracted and used for beautiful kimono fabric in Japan 
for centuries, or the intense scarlet of the British red- 
coats’ uniforms that were once dyed with madder root 
(Rubia tinctorum). 

But, since the development of synthetic dyes 
from the mid-1800s, natural dyes have been almost 
completely replaced and entirely overshadowed. 
Many people, however, are becoming concerned 
about the harmful effects of synthetic dyes through all 
stages of their use, as they can be quite toxic, and are 
generally non-biodegradable. From their creation, to 
their application on cloth, through to the wearing of 
these chemicals on the human body, synthetic dyes are 
bad news for everyone involved. 

Therefore, vegetable dyes have seen a resur- 
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Every day was filled with surprises and discovery iii 
— here Madeleine unwraps some ‘presents’ after the 
cloth has been steeping overnight. 


gence in recent years, with people concerned about their health 
and the environment. Plant dyes are acknowledged as the non- 
toxic, ecologically-sustainable alternative to synthetics. Natural 
pigments and plant material are becoming more available for 
sale and use, along with naturally dyed textiles and other prod- 
ucts. There are organisations involved in attempts to document, 
preserve and promote traditional and indigenous knowledge of 
plant dyes in places like Indonesia, where information may have 
disappeared for whole generations or more after the arrival of 
chemical dyes (see www.threadsoflife.com). 

I was first introduced to natural dyeing through India Flint’s 
marvellous book on the subject, Eco Colour: Botanical Dyes for 
Beautiful Textiles. It was such a revelation to me, to think about 
all the plants around me with a brand new perspective, to think 
about what this leaf, or that flower might do to my blank piece 
of cloth. That was the first time I asked THAT question, and I’ve 
never stopped wondering. I looked at all the green around me 
with opened eyes; plants I had passed by now held new fascina- 
tion, and I asked myself: “How many colours can I find?” 

I was lucky enough to attend a workshop with India 
Flint in Waiuku, New Zealand, early in 2010. It was held on a 
wonderful organic permaculture farm, where we spent a week 
wondering and wandering through the land, exploring and 
investigating it to find new colours. The paddocks, orchards, 
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Gea 


Seaweed collected from a nearby beach to colour fabric. 


pathways and hidden groves on this rambling property 
provided many opportunities for experimentation. There 
was something so entirely satisfying about just walking and 
collecting, observing the land, and searching for colours, 
patterns, textures and possibilities to alter a piece of bare 
cloth. The workshop area was a disused cowshed, where 
we sat on hay bales while we wrapped, stuffed and bundled 
up pieces of wool or silk together with all manner of plant 
material we had found walking over the land. Then, into 
one of the many bubbling pots these blank packages were 
plopped, to boil and steep in the dye baths and be trans- 
formed by the colours they absorbed. 

It was exciting and satisfying to wake each morning, 
knowing that when I arrived to open the present that had 
been quietly soaking while I slept I would find an entirely 
new creation, sometimes unexpected, but always beautiful. 
There in New Zealand we worked with some plants that I 
would not otherwise have had the chance to use, coming 
from Broome in the Kimberley. We pulled up a heap of 
flowering ragwort weeds from a paddock to boil in a hefty 
iron pot that became a dark brown-black dye bath; used 
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Wool dyed with eucalyptus and Prunus cerasifera 
leaves. 


polonia leaves in an old copper to produce a vivid green, and 
were shown that griselinia leaves would leave exquisite pale 
pink impressions on the cloth. The artist’s workshop, which 
incorporated learning natural dye techniques with drawing, 
stitching and other art practices, was an amazing experience 
that fuelled my curiosity ever further. 

As India says, all plants hold in them some potential 
for dyeing cloth. There is a world of colour out there to be 
discovered and extracted — right from your own backyard! 
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To give you a few examples: Eucalyptus cinerea (and 
indeed most blue-leaved gums) will often give you a vivid 
orange-red colour on wool when boiled. Soursob flowers 
give an amazing bright yellow to silk. And onion skins are a 
well-known favourite your grandmother may have used, and 
are always reliably satisfying. There are endless possibilities. 

There are a number of books available with informa- 
tion on natural dyes, although the publications I have found 
are for European or American readers: and for entirely dif- 
ferent climates and species. India Flint’s book is wonderful 
in its broad information on plants that grow in Australia, 
and indeed she focuses a whole chapter on eucalyptus dyes. 
She has done extensive research on this genus, and is famed 
for her extensive knowledge of these trees’ dye properties. 

What I love about her book, and what is so good 
and inspiring to me, is that with so many possibilities for 
producing colour, sometimes you just need to get out in the 
garden and have a go! To let all the variables in the dye pot 
run their course to see what emerges, without worrying so 
much about exact recipes. It can be messy, smelly, some- 
times slimy, but completely satisfying and totally distinc- 
tive. The result you achieve can depend on such a range of 
things, including the soil, plants and water of your specific 
bioregion. There are so many changeable aspects that can 
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vary the colours from dye-pot to dye-pot. But that is the 
beauty of natural dyeing! The result can be unique, raw, 
wild, surprising and special — a reflection of the natural 
world around you, imparted onto cloth. 

There are things you may need to be aware of before 
you start, protocols for harvesting dye plants, working with 
safe practices, what material to use (only natural fibres, by 
the way, and protein fibres like silks and wools you will 
find are the best). But if you are interested, I would suggest 
getting your hands on a copy of Eco Colour to do a little re- 
search, and find more than a little inspiration in its pages. 

And now, I dare you not to wonder about what a pot 
full of water and some eucalyptus leaves could make of your 
old white woollen jumper that’s lying dormant in the back of 
the cupboard after an hour’s boiling ... it’s magic stuff. 
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2000 Miles 
On The 
Smell Of 
An Oily 
Family 
— PART FIVE = 


Paul concludes the story of his family’s biodiesel-fuelled transcontinental epic, and 
tells how, having almost reached their destination, fate throws a spanner in the works. 


by Paul Tyndale-Biscoe 


Darwin, Northern Territory 


City life was gettin’ us down, so we spent a week 
in Darwin town, 

liked the crocs and liked the beer, so decided to 
move the family here. 


The dusty miles passed under us, seemingly without prob- 
lem, but, after a month on the road, you get to know your 
vehicle and setup quite intimately. The car was holding 
up well, but I was worried about the trailer. The road was 
very rough and dusty, and the memory of our blowout near 
Cairns returned to haunt me. I don’t know what it was that 
made me suddenly pull over in the middle of nowhere, but 
a sixth sense told me something was wrong. I jumped out 
and had a quick recce at the back — everything looked in 
place — no flat tyres or loose gear. I knelt down to have a 
look at the trailer sub-frame and the smell of burning rub- 
ber hit my nostrils. There it was, the entire inner wall of 
one tyre, worn away, Virtually to the inner tube, by rubbing 
against the frame of the trailer. 

On closer inspection the whole axle assembly turned 
out to be loose. The shaking had loosened the U-bolts hold- 
ing it to the chassis and the axle had drifted sideways until 
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one wheel came into contact with the steel of the trailer. It 
was just sheer luck that the tyre had not yet blown. 

Standing by the side of the road, 15 kilometres from 
the aptly named ‘Hell’s Gate’, contemplating the prospect 
of abandoning half our worldly possessions while we drove 
the 400 kilometres to the nearest town to hand over our life 
savings to a bandit in a tow truck, I glumly reflected on the 
reasons why sane people spend good money on a properly 
built camper trailer. This moment passed, however, and 
with the true grit and determination of the plonker who has 
got his family into a mess, I set about trying to sort it out. 
As the sun set on our little enterprise, I managed to jack 
the trailer up, loosen the rusted bolts and bash the whole 
axle assembly sideways enough to create one centimetre of 
clearance. In the growing gloom we drove tentatively on, 
reaching Hell’s Gate as darkness fell. 

Hell’s Gate is actually a roadhouse with a small 
camping ground run by a nice old couple — Lee and Bill 
Olive — who own the cattle station on which it is situated. 
Fortunately for us, Bill was a man after my own heart and 
had a shed (several sheds actually) full of junk. In the way 
of outback folk, in the morning he cheerfully let me use his 
tools and welder to do some slightly more permanent repairs, 
and even rummaged around and found a spare bolt that he 
gave me in case things went pear-shaped down the track. 

However, my confidence in our rig was shaken, and 


we still had roughly 400 kilometres of this road to go be- 
fore we hit civilisation again. So we drove on with mount- 
ing anxiety as I dreamt up scenarios in which the axle 
snapped, tyres exploded, and our stuff was scattered across 
the countryside. The road was rough, with frequent rugged 
creek and river crossings. At one of these we came across 
a road train that had failed to negotiate a concrete culvert 
and was sitting at an odd angle with its front wheels in the 
river. The two drivers sat in grim silence, and barely waved 
at us whilst they waited for rescue, and I took some comfort 
at the realisation that I was not the only mechanically-chal- 
lenged drongo out here. We passed through the Northern 
Territory border and gave a weak cheer at the milestone, 
but we still had 350 kilometres more to go before we could 
relax, and even the kids were unusually quiet. 

In the outback, everything is relative. Dwarfed by the 
landscape, small towns become the hub of life and a seem- 
ing hive of activity. When the small town of Borroloola 
hove into sight, the relief was palpable — we (or at least the 
trailer) had survived, and were back in civilisation, with all 
the associated trappings — a telephone, a shower, a pub. It 
was like we had stumbled back into base camp after trudg- 
ing through the Arctic tundra. 

This of course is a ludicrous exaggeration, made for 
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We finally manage to overtake a road train. 


dramatic effect. In fact Borroloola is a one-horse town that 
boasts a telephone, a shower and a pub, but not much else. 
Here we met Jacques, a French traveller whose car had 
broken down and who was working odd jobs in the camp- 
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ground as he whiled away the three weeks it was taking to 
get the part needed to repair his car from Darwin. Jacques 
was philosophical about his predicament — after all, why 
wouldn’t you want to spend three of your six-week holiday 
in Australia in Borroloola, cleaning the toilets in a caravan 
park? 

The next morning, fuel tank and confidence levels re- 
charged, we hit the road for the last leg of our journey. We 
were back on sealed road (at least half our wheels were), 
and we could almost sniff Darwin. That night we camped 
at Mataranka, an old homestead turned campground and 
natural reserve, complete with hot springs. As we reclined 
in the restorative waters, with fruit bats wheeling around 
us, we congratulated ourselves on having almost made it. 

Of course fate is a bugger who knows how to be really 
annoying. The following day — our last — the car started 
playing up. It was reminiscent of those awful dreams in 
which you try to run away from some horrible creature or 
person who is pursuing you but no matter how hard you 
run, you make no progress. The closer we got to Darwin, 
the slower became our top speed. Throughout the trip, we 
had only occasionally broken the ton (100 kmh) but even 
this heady speed was a dream as the Hilux became more 
and more sluggish. This had happened to me once before, 
on a drive back from Darwin, and the problem turned out 
to be a blocked fuel filter buried deep in the injector pump. 
I surmised that the same problem was happening again, 
but this gave little comfort as our destination, tantalisingly 
close, failed to materialise. 

However, of course, we did make it — albeit at about 
50 kmh by the time we hit Darwin. NT rednecks in mud- 
caked four-wheel drive monster machines sped by giving 
us the finger, but even this did not dampen our mood. We 
had made it — 6595 kilometres, more than half on biodie- 
sel. The car might be cactus and the trailer falling apart, but 
the rig had got us here, more or less reliably, and our new 
life was about to begin. 

As we rolled up the driveway of our new home, a lit- 
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The sinisterly-named Hell’s Gate Roadhouse proved to 
be an oasis for our battered vehicle. 


tle voice from the back piped up. 
“Daddy, are we there yet?” 


Final thought 

The trip from Melbourne to Darwin via Central 
Australia is approximately 3750 kilometres — approxi- 
mately 1000 more than we drove on the biodiesel we car- 
ried from home. Our limiting factor was the amount of 
biodiesel that I had managed to stockpile over the preced- 
ing months before our trip, and so, theoretically, if I had 
had more biodiesel we could have carried the extra 150 li- 
tres needed to travel the extra 1000 kilometres. Admittedly 
I may have had to jettison one or two members of the fam- 
ily, but, like a smelly, noisy mechanical camel, we could 
have traversed the country entirely powered by fuel made 
at home. 
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Bringing Solar Light to 


a Bhutanese School 


Inspired by Earth Garden, Georgina wondered if she could raise enough money to 
fund solar lighting in a place where it was sorely needed, and so justify travelling 
somewhere she had long wanted to go to. This is what happened. 


by Georgina Clark 
Dungog, New South Wales 


READ with great interest the article in EG 145 (Spring 

2008) about Alan and Judith Gray’s solar lighting 

project in Nepal. Little did I imagine that, inspired by 
their experiences, I would be off on my own solar lighting 
project in the Himalayas some 18 months later, though in 
my case it was in Bhutan. 

I had done some travelling in the past, but moving 
from Sydney to a small country town in the late 1980s to do 
the whole self-sufficiency thing left me with few financial re- 
sources to contemplate any further travel overseas. Though 
there were several countries I would have loved to see, I had 
also formed the opinion that mass tourism can have nega- 
tive consequences, both culturally and environmentally, so I 
could not easily justify another trip in my mind. Then I read 
Alan and Judith’s story about the work of the Himalayan 
Light Foundation — the Kathmandu-based philanthropic 
organisation that promotes the donation and installation 
of solar lighting systems throughout the sub-continent. I 
checked their website and discovered that Bhutan was one of 
the countries earmarked for their Solar Sisters Projects. 

Bhutan! Buddhist Kingdom of the Thunder Dragon 
and home of the official policy of Gross National Happiness, 
a country that had long been on my wish list. I could make 
a worthwhile contribution at the same time as experiencing 
Bhutanese culture. This could be justified! 

I had read of the rough costs of the Grays’ project and 
calculated I could manage this if I lived very frugally for a 
year, and some friends also expressed an interest in joining 
me on the trip. So HLF, through its Bhutan partner, began 
a search for a suitable site for us to undertake a Solar Sisters 
Project. Eventually, the Dangchu Community Primary 
School was proposed. Located in an isolated valley several 
hours drive and walk from the nearest town, the school 
and surrounding community of subsistence farmers has no 
power and relies on kerosene lamps for lighting. 

Could I fund the five solar systems that the school was 
calculated to need? Well, I’d give it a good shot and, tapping 
into some savings and through fundraising activities and the 
support of my local community, I was able to scrape together 


Georgina connects wiring for light under the 
supervision of a Bhutan government technical assistant. 


sufficient funds for the project to go ahead. 

Despite several last-minute hiccups, including the 
withdrawal of my friends for personal reasons, I arrived 
in Kathmandu in early April 2010, and spent several days 
with HLF staff, especially project officer Yadav Gurung, 
visiting their office and familiarising myself with the solar 
equipment for the project (more on this later), before flying 
into Bhutan. 

A clear view of Mount Everest and the other high 
peaks of the Himalayas from the plane was a fitting intro- 
duction to what seemed like another world. 

The Gross National Happiness policy 

The Bhutan Government’s policy of Gross National 
Happiness (GNH) aims to put the happiness of the people, 
protection of the environment, and promotion of sustain- 
able development ahead of uncontrolled economic growth. 
Tourism is encouraged but it is deliberately high-value and 
low impact, to minimise the erosion of a unique culture. 
Tourist itineraries are approved before entry and visitors 
are accompanied by a guide and a driver for the length of 
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OA 


Georgina with the entire student and teacher body (104 students and five teachers) in front of the new 


administration block. 


their stay. Solar Sisters donor or not, the same applied to 
me, and two charming young men, English-speaking guide 
Ugyen, and driver Lhendup, became my companions for 
the two-week stay in the country, and they provided me 
with much information about Bhutanese life. 

For several days we travelled eastwards from Paro, 
seeing the sites of interest and staying in very comfortable 
hotels. I was struck by the beauty of this mountainous 
country: its almost-untouched coniferous forests lit up at 
this time of year by enormous, vibrantly-coloured rhodo- 
dendrons and drifts of mauve, pink and purple primulas 
at the roadsides. Buddhist monasteries perched at the top 
of seemingly inaccessible peaks, and prayer flags fluttered 
from every vantage point. 

On the fourth day we abandoned the vehicle sev- 
eral hours’ drive from the last small town of Nubding, and 
began the three-kilometre slog down into the Dangchu 
valley, following the packhorses that carried our gear. 
Unfortunately, this coincided with a thunderstorm and the 
rough track became a running torrent in parts, so we arrived 
in the village thoroughly soaked and covered in mud. 

I was humbled to discover everyone in the com- 
munity was waiting for us, the children remaining in their 
classrooms long after finishing time, and I was greeted with 
warm handshakes and words of welcome. In a brief tour 
of the stone and rammed earth classrooms I was introduced 
firstly to the youngest children who had never seen a for- 
eigner before and just stared at me with speechless horror. 
To say that the classrooms were gloomy was an understate- 
ment, as the children sitting at the back were scarcely vis- 
ible and the urgent need for lighting was clear. 


Installing the system 
We stayed in tents beside the school; so, after an 
excellent breakfast prepared by the Tibetan cooks, we were 
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able to begin work early the next morning in the brilliant 
sunshine. To my consternation, the solar equipment, which 
had been brought in from India, bore no resemblance to that 
for which I had briefly trained in Nepal! 

However, the project also funded a technical assist- 
ant provided by the Bhutan Government who was familiar 
with the equipment, and under his supervision we set out 
the panels, batteries and lights in their designated positions. 
Our activities were followed with enormous interest by the 
children who had rapidly become used to my presence and 
smiled shyly, or ran away giggling, when I greeted them. 
All the adult males (and some willing smaller ones) were 
involved in the installation process and I became redundant 
beyond passing screwdrivers, not unwillingly, because one 
look at the home-made ladders convinced me that going on 
the roof was a very bad idea. 

Instead I took some English reading classes with the 
older students, mostly girls, as many of the older boys had 
gone to monasteries where, once they memorise the Buddhist 
texts and rituals, they can earn their own livings. The school 
principal is trying to encourage the boys to at least complete 
primary school where they can learn English, so that they 
have more opportunities beyond farming when they leave 
the monasteries. When we finished work each day we all 
joined the students and teachers in good-humoured games 
of badminton and volleyball, favourite games at the school 
and played at every opportunity, while the more confident 
students practised their English with me. At night the princi- 
pal and several of the teachers would join us for dinner and 
conversation, which we all enjoyed. 

Once the lights were in place and the batteries charged 
up I kept returning to the classrooms, turning on the lights 
to marvel at the difference they made, which will allow for 
several more hours’ use each day and offers the potential 
for other uses by the community at night. 
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Blessing the system 

On the last day the Buddhist monk 
and lay-clergy began a daylong ceremony 
to bless the solar systems.. The children 
came in their best clothes to celebrate 
and to perform traditional dances, giving 
up their weekend to. mark the occasion. 
I was overwhelmed: by the realisation 
that all my planning had, at last, come 
to fruition, and I was very emotional as I 
contemplated the impact the solar lights, 
and our journey to install them, has had 
on this community ‘of delightful people. 
My tears were soon replaced by smiles 
when several students called: “See you 
next year, madam”, as we began the long 
walk back to the road. 

Bhutan, despite its beauty and high-value tourism, is 
still a relatively poor country. Though Bhutanese people are 
generally slight, many of the children at Dangchu are very 
small, and receive a supplementary meal daily at the school 
in a project funded by the World Food Program. The gov- 
ernment is working hard to improve the lives of the people 
and, although there is still considerable hardship, I saw that 
the people are quietly proud of the way GNH is being imple- 
mented. Bhutanese envoys are now being invited to take the 
message of GNH to other countries in the region. 

Inspired by Alan and Judith’s story I have also been 
able to experience the joy that comes from sharing some 
of the material wealth which we enjoy in more developed 
countries, and in the process, briefly immersed myself in a 
unique culture. I have also made some good friends with 
whom I have remained in contact. 


Guide Ugyen 
and the school 
caretaker 
place panels 
on the roof of 
classrooms. 


Postscript 

Purely by chance on my last afternoon in Dangchu I 
met an articulate young woman who said she and her hus- 
band were primary health assistants, providing basic health 
care to the wider community of about 1700 people. They 
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run a clinic (which I mistook for a private 
home) close to the school —there is no 
power or light. Minor surgery and deliver- 
ies are among the procedures they must car- 
ry out using hand-held torches or kerosene 
lamps. They introduced me to a young 
man admitted the previous evening with a 
badly lacerated arm that required stitches, 
after an encounter with a bear in the forest. 
There is an obvious need for solar lights in 
the clinic so I am now working with HLF 
to fund a second Solar Sisters project in 
Dangchu, and starting to raise the funds 
needed for their purchase and installation. 

Whether or not I am able to return to 
Bhutan, I will be very happy to know that 
the solar lights are going to where they are 
desperately needed. By improving the working conditions 
for the health assistants they will ultimately benefit the en- 
tire community. 
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Back Yard Ovens Volume Two shows you how other people are building 
brilliant wood-fired ovens, and how you can too. It also shows you how to 
run your oven to create the most fun and the most delicious food imaginable 
— the perfect guide to wood-oven living. You can find the book from early 
December at your local newsagents or order direct from The Good Life Book 
Club — phone (03) 5424 1814 — for $19.95 plus $5 postage. Or go to the 
website www.goodlifebookclub.com and order online. 


Sally rendering Mark 2. 


In this extract from Back Yard Ovens Volume Two, Sally tells how she and Jim 
navigated their way between the technical refinements that are possible in a wood- 
fired oven on the one hand, and its basic simplicity on the other. 


by Sally Raspin 
Tilba, New South Wales 


T BEGAN with hunger: Jim’s hunger for good sour- 
dough bread; crusty, holey, pungent and sadly unpro- 
curable. 

Mark 1 (built in Canada) was a rugged arrangement 
of limestone, firebricks, clay and cement and, despite its 
unquestionable ugliness, it worked well. My challenge 
was to explore the mysteries of sourdough and learn how 
to make good artisan bread. I have a fondness for anything 
that bubbles, brews or potentially explodes. It was a chal- 
lenge I couldn’t resist. 
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Most cultures have some arrangement for cooking 
food in an oven. My great grandparents in Buckland, 
Tasmania, had an outside oven built largely of sandstone in 
which a week’s volume of bread and mutton or beef were 
baked along with whatever pies, cakes or biscuits my great 
grandmother and then Great Aunty Rachael could muster. 


My heritage called 

A good outdoor oven works on the principle of heat- 
ing a thermal mass, and the greater the mass, the longer the 
heat will last and, of course, the more baking can be done. 
We found that about four to five hours of a steady hard- 
wood fire brought the oven up to roughly 260°C+, when 


The Mark 1 Oven Appreciation Society. 


it was hot to the touch all over the outside and perfect for 
pizza. The temperature was down to about 220 to 230°C 
by the time they came out and fine for sourdough and so 
it goes to the last: the slow-roasted Mediterranean vegeta- 
bles and baked custard late in the day. We tried adding a 
thermometer, but it exploded and now test the temperature 
by feel! I find I’m so conscious of the amount of wood 
burned that I feel obliged to use the oven to its maximum, 
so baking day is organised like a military manoeuvre and 
I confess to getting a wee bit stressed in my pursuit of the 
perfect sourdough loaf or six ... 

Mark 2 (built in Narooma) was a far more elegant 
affair. Having learned a lot on the first attempt, Jim began 
with a Besser block foundation, really because that’s what 
was on hand, with good concrete footings, sufficiently 
robust to hold a lot of weight. At no point did we get tech- 
nical in terms of the structure. Advice sites which were 
overly technical or elaborate were a little daunting and not 
for us. We thought that if adobe ovens had been in use in 
simple societies for thousands of years, they shouldn’t be 
that high-tech. The only specification Jim held to was the 
height of the door in relation to the inner height of the oven, 
which was 60 per cent. He just made sure the door was 
wide enough for our biggest baking tray and the oven big 
enough to take ten loaves or three pizza trays. 

On top of the foundations, which brought the oven up 
to a good working height, Jim built a frame and poured a 


Mark 2 under way, showing the form for the roof. 


suspended concrete slab that was about 80 mm thick. Onto 
this he set a floor of older solid bricks and placed similar 
bricks vertically for the walls. Jim scavenged these and 
most of the materials. He left enough space around the 
outside of the wall bricks, maybe 15 cm, to add the mud 
‘pucks’ or small bricks. 


Making the walls and roof 
At Narooma High School the installation of an in- 


Day 5 of Kempsey straw bale workshop run by Huff n Puff! 
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| #121: KANGAROO VALLEY, N.S.W. Jan. 22nd-26th 2011 

| #122: SNAKE VALLEY VIC. (nr. Ballarat). Feb. 5th-9th 2011 
#123: LARDNER (W. Gippsland) VIC. Mar.12th—16th 2011 

| #126: GANMAIN, N.S.W. (Easter Weekend). Apr. 22nd—26th 2011 | 


Stop Press: we will also be conducting a 2 day thatching 
workshop over the Easter weekend in Ganmain. 


If you are interested in a custom workshop on your property 
during 2010-11, please contact us. 
: e Load bearing and hybrid straw bale walls our specialty. i 
| © Come and learn our latest lime and earth rendering techniques. 
e We also provide a design, engineering, and drafting service. 
Phone: (02) 6927 6027 
or 0412 116 157 


Web Site: 
http://www.glassford.com.au 
Email: john@glassford.com.au 
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Jim’s fine carved ironbark door in place. 


ground water tank left mounds of the loveliest clay, free 
for the taking. Each afternoon I shovelled a few fish boxes 
full. It didn’t take a lot, really. Jim mixed the 3:1 sand, clay 
mixture with 10 per cent cement in the tubs and I paddled in 
it till the lumps were gone. Loved that bit! We then shaped 
the mud into the pucks about 12 cm long, 10 cm wide and 
perhaps 6 cm deep. This is not fixed or prescribed; they just 
came out that way. Jim chose to build a rectangular oven 
with a domed roof and a flue outside the oven door. He used 
light ply and scrap timber to build a form for the roof and we 
made the pucks into rough keystone shapes, although I don’t 
think it matters since it dries as one mass. We just packed the 
pucks on top of one another in a bricklike form, doing a bit 
each day till we had a minimum of 15 cm thickness all over 
and probably more like 25 cm on the walls and floor. I think 
the roof could have taken more, but the nice thing about a 
mud oven is you can keep on adding! After the pucks came a 
render of sand, clay and cement, which we just applied with 
our hands till we had a finish we liked. We’d heard about 
termite mounds being used for outdoor ovens, but when we 
tried it cracked and fell off quite quickly. We also used per- 
lite in the render on our first oven, but didn’t on our second. 
When the whole shape was covered and well dried Jim set 
fire to the ply form! Our first fire! 

We thought that having the flue outside the oven 
would reduce heat loss, but it made it a bit slower to get a 
good fire drawing initially, so it’s just a matter of taste or 
inclination. We found with Mark 1 that even with cracks, 
the heat was held in the mass so they aren’t a real issue and 
don’t upset the baking. 

Jim carved a solid piece of ironbark with a sturdy han- 
dle for the door, which was very effective and quite lovely. 
Since the door only goes on once the fire is removed, it 
didn’t catch fire and held the heat in well. In front of the 
door, Jim built a hearth with a large rectangular hole so the 
coals could be raked out and land inside the Besser block 
base for safe removal later. The hearth is ironbark, so we 
kept a bucket of water on hand as it scorched a few times. 
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Sally gave the soudough loaves a 5! 


— 


The finished Mark 2 stands resplendent. 


All in all it was a fine job and cost little more than 
the cement. Then it was on to the real business of baking. 
It has taken me over three years to bake consistently good 
artisan sourdough bread and it’s been quite an adventure. I 
tried different starters, including my own and was nearly 
deterred, once again, by overly technical web sites and 
finally went by feel and sight and smell. 

We’ve had a lot of fun building our ovens and even 
more fun filling them, our family, friends and ourselves, so 
bon appetit to our fellow oven makers and bakers. 


SUBSCRIBE TO BACK YARD FARMER TODAY 
AND YOU COULD WIN A STUNNING ALFRESCO 
OVEN KIT WORTH $1975! INCLUDES FREE DELIVERY AUSTRALIA-WIDE 


WE are very pleased to announce that subscriptions 
are now available for Back Yard Farmer. You can 
enjoy the latest volumes delivered directly to your door. 

To celebrate we are giving you a chance to win 
your very own back yard oven! Take out a one, two 
or three year subscription and you will go in the 
draw for this amazing prize*. You could be reading 
the latest Back Yard Farmer hot off the press, while 
your new oven is cranked up and cooking wood-fired 
goodies to perfection! Plus we have five $50 Good 
Life Book Club vouchers up for grabs. All you have 
to do is take out your subscription by 1 March 2011 
and you’ll be in with a chance to win. Subscribe 
today by phoning (03) 5424 1814 or visit www. 
thebackyardfarmer.com.au for secure web ordering. 


About the Alfresco Courtyard Oven DIY Kit 
Alfresco’s DIY Kit ovens are handmade in their 
Western Australian factory from the highest qual- 
ity refractory materials. The kits are one of the only 
wood-fired oven kits available in Australia to come 
complete with all materials needed to build and finish 


Permaculture Design Certificate 


Join Nick Ritar (Milkwood), Jesse Lemieux (PRI Canada) 


and others for an amazing two weeks of permaculture 
theory, practical workshops and intensive design sessions 
at Milkwood Farm. 


A Milkwood Permaculture Design Certificate provides an 
exceptional grounding in Permaculture design and theory. 
Our PDC graduates leave our courses ready to implement real 
ecological design into a wide range of scenarios; urban, 


Imagine a beautiful 
Alfresco Courtyard Oven 
in your backyard! Please 

note that the base is not 
included but no doubt 
you'll have fun making 
your own. 


the oven. With step- 
by-step instructions 
and all materials pre- wee ' 
cut and renders pre-mixed, the evnar is Draken 
out of construction and construction time is kept to a 
minimum. Australia has the perfect climate for out- 
door entertaining, and what better way to do it than 
with an Alfresco Courtyard Wood Fired Oven DIY kit? 
For more information on Alfresco ovens, contact Trent 
Chilman on (08) 9404 8817 or 0418 947 409, or visit the 
website: www.alfrescowoodfiredovens.com.au. 


*Every subscriber will go into the draw to win. Competition closes 
1 March 2011 at 5 pm. The winner will be notified and the results pub- 
lished on the thebackyardfarmer.com.au website from 9 March 2011. 


PRESENTED BY: 
Nick Ritar 
Jesse Lemieux 
& others 


DATES: 
6-19 February 
2011 


VENUE: 
Milkwood Farm 
Mudgee NSW 
02 6373 7763 


COST: 

$1700 - 15% early- 
bird available (or 
FREE through 
FarmReady - ask us) 


suburban, small farm and community-scale projects. 


Bookings & more information: 
Ph: 02 6373 7763 
www.milkwoodpermaculture.com.au 


AC.ULTURE 


Course cost includes 
camping, all meals 
& extensive 

course notes. 
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The Edible Garden | 


Pumpkins from Rio 


The pumpkin arrived with the first settlers and quickly adapted 
to the wide brown land; so much so, as Earth Garden co-founder 
Keith Smith recounts, exotic recipes entered our folklore and 
varieties unique to Australia quickly developed. 


by Keith Smith 


Artarmon, New South Wales 


Y GREAT-GRANDFATHER, John Bede 
M esn (1857—1937) was a gardener whose fa- 

ther Thomas came to Australia from the village 
of Donhead St. Andrew in Wiltshire in 1838 to work for the 
Macarthur family on their Richlands property at Taralga, 
NSW. 

My mother remembered him playing a round squeeze- 
box concertina and singing ‘Remember I reared you on 
pumpkins and bear’. The old song referred to Grabben 
Gullen pie, in which the ‘bear’ was a koala, cut up and 
baked in a hollowed-out pumpkin. This was a dish eaten 
by many a starving selector in a stringybark hut in the bush 
where, more often than not, a possum replaced the koala. 

Fifty years ago, Herbert J. Rumsey, an experienced 
and well-travelled seed and nurseryman from the Parramatta 
River area in western Sydney, proposed that the big, or- 
ange-fleshed, thick shelled, slate grey pumpkins — Crown, 
Ironbark, Queensland Blue and Triamble — were unique 
to Australia. Rumsey called them ‘the Australian type of 
pumpkin’. 

He put their origin down to careless seed saving 
in colonial times that had allowed the various kinds of 
pumpkin to cross-fertilise, after which the original types 
were lost. “From them, however,” Rumsey wrote in The 
New ABC of Australian Vegetable Growing (1944), “have 
developed Queensland and Triangle [Triamble], which are 
now the best representatives of that race.” 

These Aussie pumpkins are not like any of the big 
orange-shelled North American pumpkins, like ‘Large 
Cheese’ and ‘Connecticut Field’ (the ‘Jack o’ Lantern’ type 
carved into a face at Halloween), or the French Potiron or 
Tours types. 

My theory is that these Aussie pumpkins descend 
from fruit loaded on ships in Rio de Janeiro, South America, 
often a port of call on the long sea voyage from England to 
Australia in the early days. 

Pumpkins grew lushly in the river flat smallhold- 
ings surrounding Sydney Town and were a great standby 
from the beginning of European settlement. “Melons and 
pumpkins thrive astonishingly” at Rose Hill [Parramatta], 
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midshipman Newton Fowell told his father in a letter in 
July 1790. 

In April 1793, the visiting Spanish botanist Don Luis 
Née reported pumpkins growing in the convict gardens at 
Parramatta. 


Pumpkin contains vitamins A and C and calcium. 
Baked pumpkin, pumpkin soup, scones, jam and pie 
are traditional fare. 


“Melons and pumpkins will 
absolutely over-run you, if you do 
not give them bounteous scope,” 
wrote Peter Cunningham (1827). 
Aboriginal people who helped 
farmers harvest their corn were 
rewarded with “a good feast” of 
boiled pumpkin (which they named 
pambucan) and sugar. “The black 
children absolutely dance and 
scream when they see one, pump- 
kin and sugar being their delight,” 
said Cunningham. 

After corn, wrote Alexander 
Harris, the chief vegetable grown 
on the Hawkesbury River farms 
was pumpkin. Some he saw there 
in 1830 were “as big as a large 
bucket”. Settlers baked and boiled 
pumpkin and found it was a good 
substitute for apples in pies. 

William Chauncy, a 
Melbourne writer who used the 
nom-de-plume Rusticus, said in 


1855 that pumpkins were among the most important veg- 
etables in Australia at that time. “It grows to a very large 


rest trust 


centre for sustainability education 


Accredited Permaculture Training 


TN) 


Become a post carbon professional 


Permaforest Trust is now specialising in sustainability 
training for transition to a lower carbon future. 


Learn permaculture skills and relocalisation strategies for 
peak oil, climate change and other limits to growth. Train 
as a sustainability professional in permaculture design, 


Like corn, tomatoes, capsicum and chilli, pumpkins and squash were New 
World plants that were first taken to Europe from South America after the 
Spanish conquests. 


j 


Natural 


WE DELIVER 


size in this country,” he said, “frequently exceeding one 
hundred pounds [about 45 kg] in weight.” 


paints 


Most paint products are made using harmful 
synthetics that give off poisonous fumes. 
Since 1985, BIO Products have manufactured and 


community development and project management. 
Create a career in building community resilience and 


adaptability. Beginners welcome 


Certificate IV & Diploma 


Semesters commence early March and early August. 


Austudy approved. 


PDC 1 day per week for 16 weeks and one semester 
Foundation Course options available. 


Email: info@permaforesttrust.org.au 
www.permaforesttrust.org.au: 


a colour brochure. 


Wall paints 
Enamel Lacquers 
Varnishes 

Oils 

Thinners 

Waxes 


perfected products using all natural and non toxic 
ingredients, making them safer to use, safer to live 
with and more environmentally friendly. 

Available in a variety of colours for inside or outside. 


See our website or contact us for free information and 


Bio Products Australia 
25 Aldgate Terrace 


Bridgewater SA 5155 
www.bioproducts.com.au 


Freecall 1800 809 448 
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Like corn, tomatoes, capsicum and chilli, pumpkins and 
squash were New World plants that were first taken to Europe 
from South America after the Spanish conquests. They come 
in an amazing variety of shapes, sizes and colours. 

Pumpkins and squash are members of the gourd fam- 
ily (Curcubitaceae). Fruit contain vitamins A and C and 
calcium. Baked pumpkin, pumpkin soup, scones, jam and 
pie are traditional fare. Dry, smooth pulp and sugar content 
influence the flavour and make the best baked pumpkin for 
pies. For a change, try shredded raw pumpkin in a salad, or 
pumpkin pieces stir-fried or in tempura. 


Varieties 

‘Gramma’ (‘Trombone’ or ‘Rio’) from which the 
compact, elongated or bell-shaped ‘Butternut’ was select- 
ed, has creamy brown skin and originated in Brazil. Fruit 
is big, long and pear-shaped, or sometimes curved like a 
crook-necked squash and has a small seed cavity. Skin col- 
our ranges from mottled green to golden brown and might 
weigh 11 to 24 kg. 

‘Ironbark’ is the likely ancestor of the hard-shelled 
Australian pumpkins, which are prized for their keeping 
ability. It has a hard, rough, slate grey shell, which is not 
easy to cut. Fruit are round and might weigh 4.5 to 5 kg. 

‘Queensland Blue’ (‘Beaudesert’) has a sweet taste, 
bakes well and is the best long-keeping pumpkin. It is big, 


Website: www.solarwhiz.com.au 
1300 655 118 
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round and heavily ribbed, with a characteristic hard, slate 
grey shell. When ripe, the flesh is dry, finely grained and 
rich yellow or orange in colour. Fruit may weigh 4 to 8 kg 
and contain a large seed cavity. After curing, pumpkins 
may be stored for 10 months or more. This variety prob- 
ably originated as a selection from ‘Ironbark’, perhaps with 
some contribution from ‘Triamble’. 

‘Jarrahdale’ (‘West Australian Grey’) is a large flat, 
rounded pumpkin with hard slate blue skin, reaching 25 to 30 
centimetres in diameter, semi-ribbed and with a small button. 
Flesh is dry, tasty and sweet and bright orange in colour and 
the seed cavity is fairly small. Vines need plenty of growing 
space. Jarrahdale, which originated in Western Australia, 
is the result of a cross with ‘Queensland Blue’. Its skin is 
easier to cut and peel, but fruit will not keep as long. 

‘Triamble’ (‘Shamrock’ or “Triangle’) is a large fruited 
pumpkin, roughly triangular in shape, with three furrowed, 
symmetrical lobes. It has hard, smooth, pale grey skin with 
thick, firm yellow-to-orange red flesh. Fruit might weigh 5 
to 8 kg each. Flavour is good and fruit keep well. 

‘Windsor Black’ is the first of the dark green skinned 
pumpkins to mature. Large round fruit have ribbed, flat- 
tened sides and are hard to peel. The flesh is deep orange 
and finely textured. Fruit grow on long vines and may 
weigh 7 to 10 kg each. A poor keeper and easily damaged 
if roughly handled. 


Growing 

Pumpkin, winter squash and gramma are annual plants 
that should be grown in the same way. They require a long 
summer growing season and plenty of moisture and will not 
tolerate frost. Seeds will germinate only above 16°C. 

These old Aussie pumpkin types spread rambling 
runners and need lots of garden space. Sow seed in spring 
and summer when the soil is warm. Plant seeds in ‘hills’ 
or mounds of earth or compost about six metres apart. The 
raised soil surface will give them a warm spot. Sow three 
or four seeds, point down, in each hill and thin out later to 
the strongest seedling. Keep plants free of weeds until each 
pumpkin hill is covered with foliage. 

Male flowers must be pollinated by female flowers, 
which is usually done by bees and other insects, but if the 
weather is cold, wet or windy you will have to pollinate by 
hand. 

If plants run too much to vine, pinch back trailers 
to make the flowers set. When four or five fruits are set 
on the vine, remove the remaining flowers and pinch back 
vine ends. 

Harvest pumpkins when fully ripe, well before frost, 
leaving a five-centimetre stem attached. Let them dry and 
‘cure’ in the sun for a week (a tin shed roof is a good spot), 
then hang in a net in a cool place. Most will keep as long 
as six months with little loss of food value. 

Sweet corn is a practical companion plant for all kinds 
of pumpkins and squash. Interplant with corn, so the vines 
can climb the stalks. Radish deters pumpkin beetle, but po- 
tatoes and pumpkins do not grow well close together. 
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From Spade To Blade 


Garden Recipes by Gary Thomas 


Carrots — see one and you’ve seen them all, right? Well, 
there’s a bit more to this intriguing vegetable, as Gary reveals. 


if, three acres of integrated planting, yet Brendan finds that 
Can carrots really be as beautiful as this produce can be the most profitable form of agriculture. 


flowers? He says “We love the colour thing”, and they are always 
After all, they are part of the ‘kitchen Mafia’, the interested in field testing new (or old) varieties. Beetroot, 
Umbelliferae family, whose members are known to take radish, beans and chard also express this riot across the 
over and territorialise the contents of a saucepan! palette. 
Cousins include anise, celery, fennel and parsley. Each carrot bunch at market contains multiples of 
And hemlock, that deadliest of poisons, is another Orange Chantenay, Yellow Austrian Lobbericher, Belgian 
relative. White and Purple Dragon. These are all what we now 
Root vegetables are known to have been call heirloom varieties, and have been around for 
grown by New Guinea tribespeople ten thou- hundreds of years. Both the yellow and purple 
sand years ago, but the earliest carrot con- varieties are mentioned in literature dating 
sumption is traced to the hill people of back to 800 AD, and the wild white carrot 
Afghanistan, who were sun-worship- dates back to the later Roman Empire. 
pers and believed that eating orange By the 1300s, the violet carrot 
or yellow coloured foods instilled is mentioned in Italian recipes, 
a sense of righteousness. where it was stewed with hon- 
Righteousness, ok, I ey as a dessert. 
get that, but who really Development of the 
calls them beautiful? varieties grown by 
Meet Musk Brendan Eisner 
Vale farm- began from 
er Brendan the 1500s in 
Eisner, and the Europe, when a 
hundreds of peo- program of selec- 
ple who line up for tive breeding led to 
his multi-coloured car- significant seed improve- 
rot bunches at market stalls ment for cultivation. 
each month. Both the purple and 
“T just love the interaction yellow varieties are native to 
this has created,” he says. The car- Afghanistan and it was cultivars of 
rots fly off the table each market morn- these two strains that were crossed in 
ing and a dialogue has developed between Europe a few hundred years ago to produce 
farmer and consumer involving feedback, the deep orange carrots we recognise today. 
recipe sharing and cultivation tips. Of them all, orange carrots are the richest 
And so do the Vogue Australia Food judging in the carotene that our body converts into vitamin 
panel. In 2009, they crowned Brendan, and his part- A. They are also the highest in sugar content, which is 


F 3 k 
Hundreds of people line up for 
multi-coloured carrot 
bunches at market 
Stalls each 
month. 


ner Kate, our nation’s best “From the Earth” producers significant given that carrots generally are surpassed for 
at their annual awards ceremony. sweetness amongst vegetables only by beets. 

Their property, Daylesford Organics, is the quintes- Carrots contain high levels of potassium, calcium 
sential mixed farm, incorporating many horticultural prin- and phosphorus within each root. These minerals are 
ciples in the production of livestock, perennial and seasonal fundamental in maintaining good function of the nerves, 
crops. muscles and vital organs. 

The vegetable section is produced from a modest So, how do these prize winning carrots taste? Or, 
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Both the yellow and purple carrot varieties are 
mentioned in literature dating back to 800 AD, and the 
wild white carrot dates back to the later Roman Empire. 


more particularly, how do they taste without the visual in- 
fluence of sight? 

An influential article in the British Gardeners 
Magazine of 1840 derided the Belgian White as best suited 
for horse fodder, a view which has held sway right to this 
time in Anglo circles. Would a blind tasting resolve this 
problem? 

A panel including farmers, chefs, scientists, workers 
and children sampled each colour in raw and cooked state 
for a mark out of 10 and general comments. 

The cooked carrots were tossed in a little olive oil 
and salted water and baked covered until tender. 

Participants were also asked to guess the colour of 
each carrot sample they tried. 

Generally, panel members were able to distinguish 
between the dark — orange and purple — and the light 
— white and yellow — quite well. This was more marked 
in the raw state. 

The orange carrot was identified very accurately as 
an orange carrot, with comments like “Very sweet, that’s a 
carrot”, and was clearly favoured in its cooked state, with 
a score of 90 out of a possible 100. Also rated highly was 
the cooked Belgian White. The purple carrots got the most 
favourable remarks, with comments like “Tastes like corn 
with butter”, and “Has the full flavour of beetroot”, whilst 
the yellow were considered the most distinctive: “Peppery, 
very different texture, a bit like parsnip”. 

Overall, all carrots were rated very highly in their 
cooked state. Our ability to comprehend the taste of caro- 
tene is obviously very strong. 
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Isabella Pickle 


. Named after my wonderful daughter. 


Ingredients 
5 tbs oil 
1 large onion 
4 cloves garlic 
pinch of salt 
80 grams lemongrass 
1-2 tsp chili 
60 ml fish sauce 
1 tbs golden syrup 
2 cups water or stock 
extra oil for storing 


1. Heat 5 tbs oil in a large frying pan over medium heat. 
Finely chop one large onion and four cloves of garlic. Add 
to pan with a pinch of salt. Fry gently until soft. 

2. Add 80 grams very fresh, finely minced lemongrass. 
Tender is the byword. Add 1-2 tsp fresh minced chilli. 
Mix through and fry gently for a minute or so. 

3. Add 60 ml genuine fish sauce or tamari, 1 tbs golden 
syrup and 2 cups of water. Chicken or vegetable stock can 
also be used. Mix thoroughly. 

4. Bring to boil then barely simmer for about an hour until 
most of the liquid has evaporated. Add more water if it 
seems to be reducing too quickly. 

5. Pour pickle into small sterilised jars, leaving enough 
room to top each jar with a 5 mm layer of olive or pea- 
nut oil. Will keep well in the larder. Refrigerate after 
opening. 

6. Cook carrots as per above method. Cool and serve with 
lettuce, cous cous and Isabella pickle. 


Focaccine Hearts 
These make a great novelty roll in kids’ school lunches. 


250 g biodynamic spelt flour 

1 tsp salt 

about 200 ml lukewarm water 

30 ml good olive oil 

1 tsp dry yeast or sourdough starter 
pinch of sugar 

a heart-shaped biscuit cutter 
carrots as per above method. 

soft white cheese to spread 


Put 50 ml of the water with the yeast and sugar, mix well 
in a small bowl and leave in a warm place for ten minutes 
until frothy. 

Meanwhile, sift the flour into a large mixing bowl 
and make a well in the centre. Sprinkle the salt around 
the edge of the well. Put the olive oil in the well with the 
frothy yeast and the rest of the water. 

Using a fork, draw together the flour and the liquids 
until fully incorporated. Add more water, if required, if it 
seems too dry. It is much easier to add flour into wet dough 
than vice versa. 


Knead for about 
ten minutes until the glu- 
ten is nicely stretched. 
Cover and leave to rise 
one and a half hours 
or overnight in a cool 
place. 

On a floured sur- 
face, roll dough out to 1 
cm thickness and prod 
all over with a fork. 

Cut out heart 
shapes and place on 
oven tray. Brush tops 
with olive oil. 

Cook in a pre- 
heated 200°C oven for 
about ten minutes. 

Slice and fill the 
focaccine with a spread 
of white cheese and a 
thin wedge of baked car- 
rot. Flash back through 
the oven for a couple 
of minutes or in one of 
those clever modern 


Introducing....Australia’s First 
Toxic Free, Environmentally Safe 


DISHWASHING TABLET! 


Do you know what type of toxic chemicals are in 
Dishwashing Tablets? | researched them and 
was horrified with the findings, and we are 
washing our dishes in this caustic dangerous 
cocktail. 


This prompted me to develop Miracle Wash Eco 
Dishwashing Tablets.... 

MÍ Non Toxic 

MI Environmentally Safe 

M Economical 

MI Fragrant Free 

MÍ No Wasted Wrapping and Packing 


Just pop one in and turn machine on, its easy and it works! 


30 Tablets for ONLY $12.95 (plus p/h) 


To read more and see the results go to... 


www.miraclewash.com.au 


GRANDPA’S Automatic chook feeder 
CHOOK FEEDERS ye 


_mice and wild birds. These 


toasted sandwich 


THESE CARROTS DON'T a mis 
TRE OWS TA AT 
E SUPERMARKET! 


Just terrific for a 
fancy afternoon tea. 
Will keep for three 
or four days in an 
airtight container. 
Refresh before us- 
ing. 

So, well grown, 
bright and freshly 
scrubbed, I think 
these carrots really 
are a visual treat. 

In fact, I think my 
Christmas list is now 
all worked out. 
Cheers, Gary 
Thomas. 


* Check out 
Daylesford Organics 
website www.dayles 
~ fordorganics. blog 
~ spot.com for more 
information. 


GOT CHOOKS: 


Hate Constantly Feeding Them? 
Rodents and birds eating their food? 


are made to save you time 
and money by eliminating the 
need for daily feeding and 
stopping the significant 
amount of food lost to rats, 


are the ideal feeders for 1-50 
chooks, allowing you to enjoy 
the goodness of your own 
farm fresh eggs without 
attracting pests and their stands on platform 
associated diseases. v Strongly constructed with 
GRANDPA’S FEEDERS, galvanized steel 
geen and oe.) New w Water proof 

ealand for over 12 years, 
have become hugely popular Standars holds 9kg $195 + p&p 
and are now considered arse holds 18kg $275 *p&p 
standard equipment for Satisfaction Guaranteed or 
keeping poultry. Money Back! 
For happier, healthier more productive chooks contact; 


www.grandpasfeeders.com 
Ph: 0406 154 274 E-mail: grandpas@iprimus.com.au 
Postal: 341 Barwon Heads Rd, Marshall, Victoria 3216 


Feeder lid opens when chook 
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Permaculture 


-@,_in Hindsight | 


Mother Nature continues to astonish Bruce, as he surveys the 
changes she brings and wonders what else she has in store. 


by Bruce Hedge 


Newham, Victoria 


Well my mind is goin’ through them changes 


I feel just like I’m in the time”... 
— Buddy Miles 


Oooooh boy, what a three months!!!! If you haven’t al- 
ready, go back to page 4 of the last EG (153). What an 
amazing editorial Alan wrote. His wishes came true, but I 
hope we’re not in for a very rocky ride! 

In June, July and August, about 12,000 tonnes of wa- 
ter fell on our place, and the transformation has been simply 
extraordinary (4 hectares, 300 mm of rain — do the maths!) 
This column’s title has the 
word ‘hindsight’ in it, and 
if I had to choose one word 
to encapsulate ‘hindsight’ 
for the last thirty years of 
permaculture on this place, 
it would be ‘changes’. 

Fifteen years of 
drought were taking their 
toll. The dam still had 
some water in it, but, af- 
ter the lowest ever level 
in March ’09, ‘dire straits’ 
came to mind. Large trees 
were shedding limbs, and 
wattles were dying in 
large numbers due to the 
stressed conditions. Silver 
lining — lots of firewood! 

Paradoxically, the 
autumn 2010 apple har- 
vest was among the best, 
but that may have been 
due more to good management like more netting and 
spot watering. I remember reading an autumn Bureau of 
Meteorology prediction in April 2010 that there was a 50 
per cent chance of above average rains for winter in 2010. 
What did that mean? A bob each way, I reckon. 

Well, then it started. June, July and August pro- 
duced the first three consecutive 100 mm totals for fifteen 
years! Does that make sense? The subsoil got wet, and 
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I discovered my gumboots had perished after years of 
neglect! The dam started filling slowly from the inflow 
channels we designed thirty years ago to catch as much as 
possible. The two new dams constructed on the catchment 
above me in 2002 were at last starting to look like they 
might fill for the first time ever. And then it happened. 


A rainy outlook 
In early September, I saw a nice looking weather 
pattern developing over inland South Australia on the 
Bureau of Meteorology website, suggesting we might get 
at least 40 to 50 mm of rain. Gee golly, I thought, so I 
spent a couple of hours on the Thursday raising my pump, 
from its position of the last seven years down in the dam to 
above the overflow level 
| just in case. Twenty two 
welcome millimetres fell 
on the Friday, raising the 
level about 250 mm to a 
metre below the overflow. 
Then the heavens opened. 
After 57 mm more rain, 
the two dams above over- 
flowed for the first time 
to Craig and Christine’s 
cheers and cascaded 
down into my patch! My 
freshly groomed whipper- 
snipped non-weed-infest- 
ed overflow whooshed 
out down to the local 
creek. 

My thoughts are with 
you all in the flood-affect- 
ed areas — it must be aw- 
ful recovering from such 
an inundation, but hope- 
fully the water will be a great liberator. A quick walk around 
our place revealed a couple of hiccups. Some large trees we 
planted twenty-five years ago had fallen over, taking with 
them some favourite apple trees. Not an insurmountable 
disaster, but again, lots of firewood. I delighted in shearing 
off lots of lush fresh wattle growth now reachable in the top- 
pled trees, and spreading the foliage thickly over the ground 
under a nearby espaliered apple, fertilising it for free. 


The overflowing dam at the Hedges’. 


Changes, changes, stream-of-consciousness stuff ... 
lots of vegetables to share this year, corn in bigger patches 
than ever before. I need a much bigger mulcher than I 
have — the earth is hungry for organic matter — a poten- 
tially great crop of spuds — do locusts eat spud tops? Full 
dams, wildlife in the corridors, growth, death, new species 
of plants, weeds, fungi, never before seen on the place. 
Totally confused swamp hens who were trying to build 
a nest a metre down a fortnight ago, now settled above 
the high water level, sitting on eggs. Frogs, birds, large 
trees getting larger, needing to be trimmed and/or felled 
for firewood. Yabbies in channels, blossom like never 
before! What an amazing place we live in! The changes 
from 1978 when the place was a monoculture supporting 
one horse and a couple of skylarks. The recent downpour 
produced no bad erosion, due to our keyline/contour plan- 
ning of the property. 


Premonitions 

I found a rat-sized embryonic lifeform near the 
daphne yesterday — long-ish hind legs suggested a kan- 
garoo joey — I hope it wasn’t aborted because the mother 
knew the following season was going to be tough! This 
season promises to be the best for fifteen years, but do the 
kangaroos know otherwise? 

What could make a difference? LOCUSTS! We 
haven’t experienced a plague like the one expected in 2010, 
and, by the time this column is published, it’ll all be over. I 
wonder what will be. I suspect that an ecologically-diverse 
permaculture property might just survive the onslaught. 
I’ve just gone out into my garden and seen the seedlings 
popping up from the seed drop last autumn, and all is well! 
Forests of self-seeding parsley, kale, lettuce, parsnips and 
potatoes are popping up everywhere! Swelling buds of ap- 
ples, nashis, pears and peaches are promising, but I don’t 
count my chickens. I remember the great late frost of 98, 
which devastated the local wine industry. And the raspber- 
ries, blackberries, and goji berries are promising amazing 
crops this year, but the berry enclosure needs new netting. 
And that’s the other large elephant in the room. 


What’s going to happen to this place when it gets too 
much for us to manage? We had a deep-and-meaningful 
conversation with our three kids the other day. We also 
have two grandchildren! They all grew up here. It was 
deeply moving for Alice and me to discover that our three 
want to keep their stake in their heritage, and spend a few 
hours every month maintaining the place. Their partners 
are equally willing. What a wonderful world we live in! I 
think I’ve said that before! I’m off to plant some carrots. 
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Questions & Answers 
with Jackie French ¢ 


ual ie sees <i 


If you have a question about bugs, birds, bedsocks or baby carrots, email Jackie at 
jackief @dragnet.com.au. Sorry, only emails for the magazine can be answered. IIl 
probably send a short email back, then a longer and fuller reply in the next issue 

of the magazine. 


Late, late apples 
Dear Jackie, 

I read your column ‘Season by Season’, in the May 
issue of Earth Garden. Which would be a better late crop- 
ping apple — the Sturmer Pippin or the Yates for northern 
Victoria in the Mildura area? I have several varieties 
of apple trees, ranging from early to late cropping, but I 
would really like to grow a very late variety. My earliest 
is Vista Bella, Jonathan, Red Delicious, Granny Smith and 
the latest is the Pink Lady. 

I totally agree with your 
comments that the dwarf ap- 
ple trees are less hardy than 
the larger seedling and I real- 
ly enjoy reading your articles 
in Earth Garden magazine. 
Yours sincerely, 

John Johnson 


Hi John, 

Sturmer Pippin bears 
an enormous crop here. 
Our Yates has only just be- 
gun to crop — about three 
crops so far — and not 
many apples, but this may 
be because it’s still young, 
so can’t compare it. But the 
Sturmer Pippin is always laden, 
even in the worst drought years. 

Pd also go for a Lady Williams, too, one of my 
favourite apples and a better flavour than Sturmer Pippin 
— Australian bred, magnificent keeper, drought hardy once 
established and a vigorous grower. The apples get slowly 
more wrinkled as they store, but they get sweeter and with 
a superb close texture and even in November (just before 
the first of the new apples are ripe) they are superb — I eat 
them sliced thinly with a lemon and olive oil dressing or 
with a few walnuts or with cheese. 

You might also like to try a Democrat — another 
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Just about all late apples will keep well all 
through winter in a cool dark place. 


Aussie apple, I think, with very red skin and hard, incred- 
ibly white flesh. It’s ripe in June—July, and keeps well 
till November, especially if you put crumpled newspaper 
between the layers of apples, so if one goes bad (if it is in- 
fected with codlin moth or fruit fly, for example) the mush 
won’t infect the other apples and send them mouldy. 

Most of the late apples will in fact hang on the tree 
in cold winters for as late as August if the birds don’t get 
them. Just about all late apples, even good old Granny 

Smith, will keep well all 
through winter in a cool 
dark place. I have even 
kept Golden Delicious 
apples and Jonathans for 
three or four months, 
and they may well have 
kept longer if I hadn’t 
eaten them all as they 
showed no sign of go- 
ing bad. (I have no self 
control when it comes 
to Jonathan or Golden 
Delicious apples — the 
home-grown ones taste 
nothing like the ones in 
the shops, both sweet 
and tart at the same time, 
and wonderfully fragrant. 
Most ‘Jonathans’ in the shops 
are actually a modern variety, 
Jonagold, and the Golden Delicious are picked far too 
early, so they never get a chance to become truly fragrant 
and sweet. We have a larder in the centre of our house, 
away from external windows, but this year will probably 
use our fire bunker, as it’s cold and two thirds covered 
by earth. Come a bushfire, it will be us, a few boxes of 
equipment and 1000 apples. 

Be careful storing apples — often storage areas have 
fruit fly or codlin moth breeding there. I line all boxes with 
sheets of newspaper, to keep pests out. 


Wombats may choose to share your r life, if you live in their habitat, but they should aan be free. Contact is their 
choice, not yours. Photo courtesy of Jackie French. 


Let wombats go free 
Hi Jackie, 

I was given a wonderful little female wombat who 
once weighed 800 grams and now is around 10 kilograms 
and who was one year old in May 2010. 

My problem is that she has always been very plac- 
id and now has become this aggressive piece of work 
— not really destructive at the moment, except trying to 
dig the carpet up at her bedroom door, but that’s nothing 
new. It’s “I want to come out now.” She is attacking me 
and our pet dog (who gives her plenty back and is my 
protector). 

I took her to the vet’s the other day because she con- 
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tinues to attack my bed — just goes at it. When her mother 
was killed she was also injured, resulting in damage to her 
mouth and tongue. The vet seems to think it’s all behav- 
ioural and hormonal and she should grow out of it. Any 
tips would be greatly appreciated. 

Also — she is not all that keen to go outside and eat 
much grass yet and not all that interested in digging either 
(no doubt that will come). 

She still demands her milk and eats sweet potato, a 
bit of carrot, cauli and broccoli (loves dry cat food — kept 
to a minimum). 

Thanks, Tracey. 


Hi Tracey, 

I am worried by your letter, and by your vet’s 
advice. Your wombat’s problem is that she is living in a 
house, with humans — and your vet appears to have little 
knowledge of wombats. 

Wombats are wild animals. Even though they are 
cuddly when they are young (they are pouched animals 
who like to be snuggled up) they will — and should 
— grow stroppier and more aggressive as they grow older. 
They need this to survive in the wild. That is where a 
wombat belongs — in the wild. 

If a wombat can’t survive totally in the wild 
because of injury or brain damage from infection by 
toxoplasmosis (passed on from cats, both domestic 
and feral) then they need to go to a halfway home, a 
place where they can have as free a life as possible, 
still living in a hole, but with a human either resident or 
checking every day to make sure they’re not injured and 
to provide food and water if necessary. Some wildlife 
groups have established release sites like this, for 
wombats who may not survive if they have to compete 
with wild wombats. 

At our place hand-reared wombats are released 
near the house. They live in the holes in the orchard 
and then, one day, when they are ready, they go bush. 
Some stay for days, some weeks; one went off for a 
more than a year then came back and still lives near us. 
But all are free to come and go as they want — despite 
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any photos you have seen we do in fact interact as 
little as possible with the wombats here. The photos 
are of me with ones who have just been released and 
were human-orientated ones and needed a bit of TLC 
for a few weeks, while encouraging them to be totally 
independent. 

Your wombat shouldn’t be associating with 
humans (or dogs) at her age. It’s best to try to 
rear wombats so they don’t become too attached 
to humans. If possible, they should be reared with 
another wombat for company. Wombats who are 
reared as pets may seek out humans once they are 
released into the wild — and that human may be a 
farmer with a shotgun, who isn’t impressed with a 
wombat digging through his shed. 

The dry cat food may be very, very bad for your 
wombat, for many reasons. She should mostly be eating 
grass and living outdoors in a burrow. If you don’t have 
enough grass, then ask your local wildcare group for food 
prepared especially for wombats. 

Are you a member of a wildcare organisation? 
Legally, you need to be to have a wild animal in your care, 
and also people need training to learn the best way to care 
for wombats, so that they can live wild wombat lives. 

I don’t think she’s being aggressive — really just 
saying “It’s time for me to live my own life as a wild 
animal”. 

Wombats need to learn how to dig, forage for food, 
and to live with other wombats and bush animals. This 
isn’t totally instinctive, and may take time. 

Your wombat needs a halfway house, or slow 
release site where she can live in a hole — even 
ones humans have made for her — and have humans 
around who’ll keep an eye on her and help her adjust if 
necessary, but who won’t encourage her to bond with 
them. Again, your local wildlife care organisation 
will be able to help you with that. But please don’t try 
to keep her as a house animal — it isn’t right for her 
or, as time goes by, your household. A wombat can 
never be a pet. 

And please, please tell your vet that a wombat 
does not ‘grow out’ of being aggressive. This is what a 
wombat should be — stroppy, determined, single-minded, 
adaptable... and free. 

Please forgive the tone of this lecture (I’ve 
added to it since the original email you sent me). I 
know that all you have done has been with the very, 
very best of intentions, to save the little wombat’s 
life. But the very best you can do now is find ways 
to let her learn how to be a real wombat — to dig, to 
fight other wombats, to learn to find and adapt to a 
range of wild foods and to find her a halfway house 
where she will live outside and, hopefully, one day 
forget all about the weird two-legged beings who once 
saved her life and tended her with so much love. Hard 
— but that’s what love is. 

All the very best, Jackie. 


Great Nana 
Technology 


A Full and Frugal Larder 


by Elizabeth M Thompson 
Bright, Victoria 


S I am a Nana I can remember the days before plastic 

changed lives so radically. It has been easy for me 
to live the Earth Garden sustainable lifestyle because it is 
how we grew up. 

The old saying — ‘today’s newspaper, tomorrow’s 
chip wrapping’ — is very true. My mother didn’t have 
the luxury of a recycling rubbish bin or the ease of putting 
a plastic bag into her bins to keep them clean — but they 
never smelt. 

These days, two free papers a week wrap up our 
scraps and go into our worm farm or compost bins. 

I remember Mum laughing at the idea a cake could be 
made from a packet mixture, and to this day I still feel 
guilty if I buy biscuits. We were brought up 
to think offering bought biscuits or cake to 
guests was the height of bad manners. 

My summers were spent help- 
ing her preserve fruit and vegetables, 
and helping to make jam, pickles, 
chutneys and sauces of all types, 
cordials, lemon butter spread, and 
of course, the ginger beer. 

I don’t think I tasted commer- 
cially-made tomato sauce or jam until 
I was an adult and they tasted awful. 

My advice to anyone wanting to save on groceries is 
not only to grow your own vegetables but to go to the op 
shops and try to find old cookery books (pre-1960s, before 
preservatives). They will teach you how to cook without 
pre-prepared foods. You can learn how to make your own 
dressings and vinegars, mustards and pickles. It is fun; it 
can be hot, tiring work but when you look in the cupboard 
at your larder full of the delights you have produced your- 


Your larder, full of the delights you have produced 
yourself, is like money in the bank, and you will always 
have those special little jars for your friends as real 
gifts from the heart. 


self it is like seeing money in the bank, and you will always 
have those special little jars for small gifts at Christmas for 
your friends as real gifts from the heart. 

If the birds in your garden need a drink, a simple bird 
bath can be made by removing the handle from an old wok, 
covering the base with river pebbles and painting the out- 
side. It can be placed in the fork of a tree or in the hollow 
of alog. The birds love ours and don’t care it didn’t cost a 
fortune. 

My mum never had the luxury of 
electrical equipment. She cooked on a 
wood burning slow combustion stove 
until we all left home and yes, she 
did work as many hours outside the 

home as many women do now. She 
was a partner in my father’s work 
and had great responsibilities so 


Old cookery books will teach you how to she was not a full time homemaker 
cook without pre-prepared foods. 


as they are called now. I would say 
though, she was organised, planned 
ahead what she intended to do, kept to a strict budget, made 
up her menus and ran her home efficiently and well and we 
her family never felt deprived. 
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‘Green Power News’ presents news, information, breakthroughs and new product 
information on renewable energy. Feel free to email any news items for consideration to: 
editorial @ earthgarden.com.au. 


The Lowdown on LED Lighting 


— PART ONE — 


A plethora of LED lighting systems have hit the market in recent years, accompanied 
by claims of superior economy and efficiency. But what is the reality and what 
is marketing? In the first of a series of stories, Kevin leads the way through the 
shadows, and shows what to look for and what to avoid. 


by Kevin Day 


Yaroomba, Queensland 


for your home or business, a television, or even a 

flashlight, you may have found yourself face-to-face 
with one of the newest buzzwords in lighting technology 
— LED. LED stands for Light Emitting Diode, and over 
the last few years it has been hailed as a greener, more ef- 
ficient, and more durable light source. The hype notwith- 
standing, are LED lamps a viable choice for businesses 
and consumers? What are the facts on this emerging tech- 
nology? Where has it come from? What are its benefits, 
limitations, and where is it going? 

First off, what is an LED? In actual fact LEDs are 
more closely related to your computer than they are to your 
desk lamp. Similar to the semiconductor chips found at the 
heart of the microprocessors in your laptop, LEDs are very 
simple semiconductors which consist primarily of a poor 
conductive material which has had impurities (atoms of 
another material) added to it in a process called ‘doping’. 
When voltage is applied to the semiconductor an electron 
exchange is started between these two materials resulting in 
the shedding of photons (light particles). The composition 
of these materials determines the photon’s frequency and 
ultimately the colour of the light. 

This is a simplified explanation of a light emitting 
diode, but importantly, it is the LED’s inherent simplicity 
that makes it a notable departure from traditional forms of 
light. 


J: YOU have recently been in the market for lighting 


History 

Although innovative, this technology certainly isn’t 
new. LEDs began appearing in the 1960s with invention of 
the first visible light LED by Nick Holonyak Jr. at General 
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LED lamps which have adequate heat sinks are fairly 
robust. Cutting edge design typically indicates a 
quality product. 


Electric. Their first uses were primarily in indicator panels 
for control systems or laboratory equipment. Their long 
lifespan, durability and low heat generation made them a 
perfect choice for this application, in difficult and often 
harsh environments where sustained use was warranted. 
Throughout the 1970s and ‘80s further developments in ef- 
ficiencies and colour saw the LED diversify into everyday 
use in calculators, alarm clocks, watches, remote controls, 
and appliances. 

The cause for LEDs’ recent proliferation into the 
general illumination market came in the mid-1990s when 
Shuji Nakamura of the Nichia Chemical Company in- 
vented the first high brightness blue LED chip. Blue light 
from an LED was the Holy Grail for the industry. When 
combined with red and green, or a yellow phosphorous 
coating, white light, required for general illumination 
purposes, was made possible. 

On the back of Dr Nakamura’s discovery vast 
resources from the private sector and government have 


been committed to increasing the efficacy (lumens per 
Watt) and quality of the chips while reducing the overall 
cost to the consumer. LED lamps today typically ex- 
ceed 80 lumens per watt (Im/W) with 160 lm/W being 
achieved with next generation chips in the laboratory. In 
contrast, an 80 W incandescent bulb has an efficacy of 17 
lm/W, and a typical compact fluorescent bulb of around 
60 Im/W. The cost of these chips has also come down 
significantly, and they are now available at a reasonable 
price to the consumer. 

Today a wide variety of LED lamps are available 
worldwide, ranging in quality from the truly innovative to 
highway robbery. Perhaps the biggest issue facing consum- 
ers interested in LED lamps today is the lack of universal 
regulations which allow many suppliers and manufacturers 
to manipulate data about LEDs to suit their needs. 

For instance, a consumer searching for an MR16 
spotlight to replace a 50 W halogen will be confronted 
with a plethora of products at their local lighting store and 
on the internet as well. Most products will, ironically, be 
Virtually the same albeit with differing claims made about 
their lifespan, colour rendering index (CRI — the relative 
‘warmth’ or ‘coolness’ of a lamp), retrofitting ability, chip 
quality and heat generation. 

With so many potential areas in which to be misled, 
and a continually evolving technology, it is impossible to 
educate the consumer on all potential pitfalls, and the pur- 
chase of LED lamps very much becomes a case of caveat 
emptor (or buyer beware). 


What to look for 

Here are a few things every consumer should look for 
(or look out for) when purchasing an LED lamp... 
1. Lifespan claims: claims of 50 000+ hours for lamps is 
almost certainly an exaggeration. The biggest factor in the 
lifespan of an LED lamp is removing the heat generated 
from the chip — innovative design and robust heat-sinks 
are the best way to accomplish this task. 
2. Chip Types: Cree and Nichia are recognised the world 
over as some of the best LED chips in the market. However 
a chip alone does not make the lamp. As mentioned above, 
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improper heat sinks, substandard drivers (transformers), 
or other low-grade components can significantly shorten a 
lamp’s lifespan. A good chip, however, is a good start. 
3. Certifications: nearly all LED lamps are certified CE 
and RoHS. More important are the C-Tick declaration 
of conformity with Australian Standards, and even cUL/ 
cETL/and CSA markings, which denote compliance to the 
very stringent Standards Council of Canada. Manufactur- 
ers displaying these marks are more likely to be genuine in 
their claims about their product’s performance. 
4. Photometric Reports: businesses, in particular compa- 
nies, selling LED lamps shouldbe able to provide compre- 
hensive photometric reports on their products by reputable 
laboratories, and in most cases IES files to be used with 
Dialux or similar lighting design software. 
5. Design and Quality: LED lamps which are adequately 
heat-sinked are consequently fairly robust. Also, cutting 
edge design typically is indicative of a quality product. 
Therefore, consumers who can find products with 
realistic claims, good chips, relevant certifications and 
photometric reports, which appear to be robust and of high 
quality are well on their way to enjoying the benefits of 
LED lamps — which are considerable. 


e Kevin Day is the CEO of LED Light Works. For further 
information please email kevind@ledlightworks.com.au or 
phone (07) 5309 3267. 


solar panels 


PLASMATRONICS 


swot Smart regulators 


Rear 27 Lyttleton St., Castlemaine 3450 Phone: 03 5470 5890 


December 2010 — February 2011 — EARTH GARDEN 65 


Earth People Write 
continued from page 7 


The most enjoyable 
Dear Editor, 

Just a note to say Earth Garden is 
the most enjoyable of all the magazines to 
read. Thank you all. 

David Ward, Bundaberg, Qld. 


Some letters and discussions 
on the Earth Garden Path 
Website 


Letter from a young activist 

I found this email from my 11-year- 
old daughter this morning. I love that she 
wants to make a difference: 

“Ok, so hi there ... I’ve decided to 
write this email, to every single [one] 
of my contacts. I normally don’t do 
chainmail, I normally hate chainmail ... 
but this is important, I hope this passes 
on to many people because everyone 
can make a difference, we NEED to take 
action, so many people have different 
beliefs, but please listen ... for all’s sake, 
no matter who that may be. The envi- 
ronment is dying, yes, I’m sure you’ve 
heard that quite a lot. I want you to think 
of all those ugly places with barely any 
trees ... the only trees that are there have 
been planted there, snipped and made to 
look perfect and so un-natural ... with 
those UGLY buildings. Imagine a world 
where everywhere you looked — every- 
thing was beautiful — gorgeous! That 
will all be gone if we don’t take action. 
(Trying not to nag, or be boring but this 
is true). 

“The world breathes. I want you to 
think of tigers, elephants, orangutans, pan- 
das, so many endangered species ... some 
people don’t like those animals but they 
are beautiful. Okay, some people think 
rats are ‘Ewwwe, get it away’ it’s OUR 
fault that there’s so many rats everywhere, 
or toads — in Australia there are warty 
toads everywhere — but it’s not their fault, 
they’re not little awful things, they are 
living, they are surviving because that’s 
what we’re meant to do, if we didn’t want 
to survive ... well, let’s not talk about that. 
But some people don’t actually realise 
that helping the environment is what will 
keep everyone surviving, I’m not saying 
we’re gonna die in 2012, but there’s the 
possibility that in the next 20 years that 
movie called ‘2012’ could become very 
much reality ... it’s not like you’re going to 
sniff some lovely smelling gas and you’re 
dead — the world is dying. There are so 


EARTH PEOPLE WRITE 


many endless things that we can do, even 
like forwarding this to all your contacts ... 
but they actually have to try and be eco- 
friendly, turn off lights when you’re out of 
the room, install solar, five minute show- 
ers ... they’re for getting clean not going to 
sleep in them. I don’t really want to scare 
you, but if that’s what it takes for you to 
WAKE UP! 

“The fires, the destruction, the sadness 
of the oil spills. I can’t understand, how 
people just don’t care about the animals, 
the world, the things that are suffering. 
Imagine yourself in that situation, it’s not 
fair. Even birds kept in cages ... that’s 
animal cruelty, imagine you could fly ... 
how wonderful ... but you’re in this UGLY 
cage that is a little smaller than a room for 
you, there’s a bowl of same old same old 
food, and a bowl of water, and maybe a few 
stupid toys. The person that is writing this 
is a single person that WISHES you would 
understand. Now, about me ... I am not 
Christian ... but I do believe in something ... 
something special, I hope that people won’t 
judge what I’m saying because of what I 
believe and what I know.” 

Irishwillow on The Path. 


Scythe — new toy, woohoo! 

Well, I finally received my brand new 
scythe in the mail today. I must say I am 
impressed! I have never used a scythe 
before and I found it much easier to use 
that I was expecting. I had first done a fair 
amount of research on tuning and sharp- 
ening and was glad I had. The scythe 
came with a DVD that really helped too. 
I have been trying to get by clearing with 
a brushcutter but always felt there had to 
be an easier solution. I actually found the 
scythe to not only be faster but also a lot 
kinder to my back. I cleared an area the 
size of a small house yard in about twenty 
minutes. This would have taken more 
than half an hour with the brushcutter. 
Most of all it is a technology that I can 
maintain and repair by myself — I am no 
good with small motors. 

I am amazed at how well the old 
technologies perform. In my wood shop 
I always made the apprentices learn with 
hand tools before they were allowed to 
use machinery. This was because a hand 
tool, in skilled hands, is always .more 
precise than a machine. I keep finding 
this rule to be true with all hand tools. 
I have come to believe that the whole 
‘easier’ approach to modern power tools 
is more marketing than reality. More 
and more I find myself reverting to the 
older technologies. Not out of nostalgia 
but because it is simply easier and more 
efficient. I can trade a little sweat (which 
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does my flabby carcass some good) and 
learn a skill, yet still do the job quicker 
and easier, not to mention cheaper, than I 
could with the latest power gadget. 

Ulf on The Path. 


Some replies 


Hello. We have been using our scythe 
for a few years now. We have two actu- 
ally, and three blades. Would love to add 
more to that, as time and money permits. 
We LOVE ours so much. Hubby used to 
mow our suburban lawn with it, before we 
moved to our ‘patch’. In my opinion it’s 
the best tool for cutting grass — SO much 
better and easier than a brushcutter; they 
leave you shaking for an hour or so later 
— and don’t even talk about the noise and 
fumes! We have made our snaths (handle) 
as well. Nothing beats spending time 
mowing on a nice sunny day, so peaceful 
and relaxing .... Oh, bummer, it’s raining. 
I am feeling the urge to do some scything 
right now! 

You can buy scythes from www. 
scythesaustralia.com.au, www.scythecon- 
nection.com.au, www.scythesupply.com. 
au. 

Hillbilly Sharon on The Path. 


I bought mine at www.scythesaustralia. 
com.au and I found their service to be ex- 
cellent. They give excellent advice on the 
use of the scythe and the scythe itself came 
with two really good DVDs that taught me 
more than all of my previous research had 
done. 

I do not advise buying your first scythe 
through eBay or the local secondhand shop 
unless you really know how to restore the 
blade and snath. 

I took more old power tools to the 
dump yesterday. When I say old I mean 
between six months to two years! I could 
have bought four scythes for the money 
spent. The power tools were absolutely 
knackered and un-repairable according to 
the tool shop. All of my hand tools, many 
over one hundred years, are still in perfect 
condition and going strong. 

Ulf on The Path. 


I agree with all you old tool users. I have 
two scythes, both very old but still good af- 
ter a quick hone of the blade, although I do 
find one more comfortable to use than the 
other. I also use old carpenters’ tools, saws, 
wood planes, spokeshaves (made some of 
my own from old saw blades) brace and 
bits, wood chisels and the like, all easy to 
maintain and just about last for ever. 
Haldon on The Path. 


EARTH PEOPLE WRITE 


Hand tools — I have a few. Brace and bit, 
wood planes, chisels, rat-tailed file and 
bastard file (that’s what its called, folks!), 
bow saw, old screwdrivers, punches, mitre 
box, Trewhella jack, cold chisel, garden 
tools, wooden builder’s rule, set square. 
My mum and I did a two-year woodwork- 
ing course (part-time) using only hand 
tools back in the late 1980s. We made cof- 
fee tables, a large outdoor picnic setting, 
towel rails and other small pieces. A lot 
of the hand tools I own were my father’s. 
He passed away when I was 17 and I 
kept them. By the way, I am a woman; I 
just happen to love keeping the old ways 
alive. I also have a secret longing to be a 
blacksmith! 

Angelpuss on The Path. 


Genealogy 

Was wondering if anyone here has re- 
searched their family tree, found anything 
interesting or maybe a few surprises? Easy 
for me to check up on my forebears as there 
is a book on the family’s arrival in the early 
1800s. 

What I found interesting is that my 
great-great-grandfather was a farmer, and 
so have been all the sons to present day (in 
my direct lineage). My 22-year-old son 
has already bought a farm. So it must be 
genetic (that’s my excuse anyway). I have 
tried city life, only lasted a year or so. Oh, 
just in case you are wondering, Jeremiah 
(glad I didn’t get a family name!) got an 
‘assisted’ passage to Australia, for stealing 
a sheep. 

Bushy on The Path. 


Some replies 


One of my uncles traced his family tree 
back to the same period of time that the 
Kennedys (as in JFK) were in Ireland, 
same village, same surname, but could not 
directly link the two families (sigh). Oth- 
erwise we are just a generic blend of Irish, 
English and American. No convicts on my 
Dad’s side, but apparently a few on my 
Mum’s side — we had always assumed the 
ratbags would be on my Dad’s side! 
Garden Nut on The Path. 


A lot of the records in Ireland and England 
are not on the internet; you would actu- 
ally have to go there and root through the 
records. Some churches are happy for 
you to do this, others are not. My parents 
have been lucky as my Mum is a profes- 
sional typist (has been my whole life) so 
she would offer to type up all their old 
records for the ones she wanted, for free, 
so she could see what there was about our 


family. God knows how she reads all that 
old writing; it is amazing. My parents got 
into it that much that they both gave up 
work to sell old documents and papers. 
Some of the stuff they have come through 
is amazing. I love old passports best. You 
simply cannot trace a tree back properly on 
the internet (you can sometimes get a fair 
way). Unfortunately, many people on the 
net have put info out there that is wrong. 
Blossom on The Path. 


Kangaroo Island eucalyptus 

I feel very fortunate to have just spent 
two weeks on Kangaroo Island. What a 
magnificent place: the first holiday I have 
ever been on that I wasn’t getting anxious 
to return home. In fact, I could have stayed 
another month. There is so much to see 
and do and the people are so friendly and 
welcoming. Whilst there we visited the eu- 
calyptus farm, a fabulous cottage industry 
where in the shop the owners were show- 
ing us around, sticking labels on bottles 
and feeding orphaned joeys — it was very 
homey. They told us that they produce 
three per cent of Australia’s eucalyptus oil 
whilst 90 per cent ... wait for it ... is pro- 
duced by China and Brazil. Just thought 
I'd share that with you all. 
Camin the Cubby on The Path. 


Isn’t spring wonderful? 

Finally the dark cold days of winter 
have moved on to every gardener’s ideal 
— lovely spring weather and seedlings 
popping up everywhere! The rhubarb is 
like a never-ending box of tim-tams and 
the asparagus just keeps appearing every 
few days. I recently made a Thai dish with 
seven ingredients from the garden (my 
record so far!) Is there any better time? 
Garden Girl on The Path. 


Some replies 


Out of necessity these are the things that 
I can include in my diet. The casserole 
I make everyday has the following fresh 
from our garden: 

Tomato (about 10 months otherwise 
dried or paste or frozen from the garden), 
capsicum (fresh or dried from excess used 
in off season), eggplant (for eight months 
of year), potatoes (five months), carrots 
(eight months), garlic, basil (dried in win- 
ter/spring), bay leaf, silver beet, beetroot, 
spinach (two months), raddichio (four 
months), peas (fresh about 6 months and 
frozen from the garden for rest of year), 
snow peas (five months — they don’t 
freeze well). This year I hope to add globe 
artichoke. Fruit I can have from the garden 


(which ran out yesterday) was dried fig, 
dried apricots and peaches, which ran out 
in July, and I am now picking strawberries. 
Otherwise I have to wait for the next fresh 
crop of mulberries, loquats, boysenberries 
and youngberries, apricots, figs, peaches, 
grapes, pepinos, passionfruit, tamarillos, 
pomegranate, persimmon, kiwi fruit and 
various honey dews and water melons. I 
am waiting for the cherry, feijoa, white 
sapote, strawberry guava and nectarine. I 
also grow peanuts and almonds and wait- 
ing for the pistachios, walnuts and pecans 
to start to produce. Yes, spring is a great 
time to see everything budding up and 
bursting into flower. 

Jim C on The Path. 


Picked the first asparagus for the season 
here today, also early peas, broad beans, 
purple cauliflower, and some parsley. All 
good here, soil is moist and warming and 
so far no locusts have arrived. The chooks 
love them though. 

Laura Mckay on The Path. 


What shining examples you all are! I have 
recently been picking lettuce, spinach, 
watercress, kale and broccoli. Just finished 
last season’s tomatoes and have some 
pickle on the shelf too. I expect almonds, 
nectarines and apricots in their season as 
all have blossomed well and the cherry is 
about to any day now. Several pepinos 
swelling now. I finally have some home 
grown carrots doing OK, and a few onions. 
Also various herbs for seasoning, fresh 
eggs, and home ‘made’ honey. However, I 
don’t have enough of any of them to keep 
me going from garden produce (except 
eggs and honey). That’s a skill I still need 
to learn. I am still on that part of the curve 
where I am pleased to actually get a few of 
something to grow successfully, then I can 
build on that later. 

Tiddlypom on The Path. 


If you want to join in the lively 
discussions on the Path, link 
up with like-minded Earth 
Gardeners, share recipes, 
gardening tips, photos, read 
articles and catch up with loads 
of news and events — then go to 
the Earth Garden website (www. 
earthgarden.com.au) and follow 
the link. Membership is easy 
and free. 
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AND LOSE WEIGHT 
DAVID GILLESPIE 


The Sweet Poison 
Quit Plan 
by David Gillespie 
Published by Viking 
Paperback, Black & white, 
265 pages 
$29.95* 

David Gillespie taught us in his first 
book Sweet Poison why sugar is mak- 
ing us both fat and sick. This, his 
follow-up book, tells us how to over- 
come the sugar addiction and lose 
weight permanently. This is not a 
diet book! 

David has systematically pulled 
scientific research together, along with 
his own personal experience, to create 
a workable plan for ridding yourself of 
the demon sugar. This book is about 
withdrawal from a substance as addic- 
tive as nicotine or caffeine. Learn how 
to eliminate long-term lifestyle habits 
associated with sugar, shop sugar-free 
and make a range of delicious sugar- 
free treats. Sound do-able? 

Rule number one: believe you 


are not being deprived. Once you see 
sugar for what it really is and what it is 
doing to you, it is possible to make the 
mental shift. You are simply giving up 
a dangerous and harmful addiction. 

David writes in a straightforward 
style with plenty of wit alongside cold, 
hard facts. Start with a guide to break- 
ing your addiction, then move onto 
a comprehensive look at meal plan- 
ning. Consider the world of substitute 
sweeteners (not a pretty sight at all). 
Finally the recipes — yes, chocolate 
cake included. 

I have to admit I did find this 
book a bit of an eye-opener when it 
comes to people’s drinking habits. Do 
people really quench their thirst on soft 
drinks and not fresh water? 


Four Fish 
(The Story of Fishing and 
What’s Left to Eat) 


by Paul Greenberg 


Paperback, black & white 
Published by Viking 
$32.95* 

Paul Greenberg is both an award-win- 
ning writer and lifelong fisherman. 
His stories are both vivid and compel- 
ling. It is important to note that this is 
an American publication and its main 
focus is on the fisheries of the northern 

hemisphere. 

The four fish of this book (tuna, 
cod, sea bass and salmon) are Paul’s 
vehicle for giving us an overview of 
the industrialised fishing world. So 
how does this help the Australian 
reader with concerns about sustain- 
able fishing? No, whiting, trevally 
and snapper are not mentioned as the 
publisher’s back cover blurb would 
have us believe. Out of Paul’s stories 
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emerges a philosophy that all of us can 
benefit from. It is time for a global 
shift in thinking. 

In 1756 French zoologist 
Jaques Brisson published his book 
The Nine Classes of the Animal King- 
dom. It was the first time the whale 
was considered anything other than 
fish. We can see that it was a long 
slow process for the whale to earn a 
deeper human respect. Itis this kind 
of shift in thinking that author Paul is 
suggesting we need in order to appre- 
ciate the oceans and all their wildlife. 
Yes, fish are wildlife, not ‘fruits of 
the sea’. Our oceans are precious 
and should not be ‘harvested’ at such 
an alarming rate. 

Paul has compiled an excellent 
look at the commercial farming of 
fish. What is sustainable and what 
practices are polluting? Believe it 
or not Australia’s own barramundi 
shows great promise as a farm fish 
due to its ability to live in ponds and 
flourish on vegetarian feed. 


Paul says that choosing the right 
fish is not as easy as naming names. 
He concludes that what we eat has 
little effect on management practices. 
The ocean contains wildlife that is 
sensitive to our actions. We have large 
societal changes ahead of us — con- 
sider: 

1. A profound reduction in fishing 
effort. 

2. Committing large portions of ocean 
eco-systems to no-catch zones. 

3. Global protection of species that 
cannot be managed. 

4. Protection of the bottom of the food 
chain (that is, the use of small fish to 
make meal for pigs and chickens). 

This book is in fact a great source 
for those keen to save our oceans. 


Enlightenment To Go 


(The Classic Buddhist Path 
of Compassion and 
Transformation) 
by David Michie 


Paperback, black & white, 
338 pages 
Published by Inspired Living, 
Allen & Unwin 
$26.99* 
If you liked Hurry Up and Meditate or 
Buddhism for Busy People then you 
will love Enlightenment To Go. Once 
again David is able to make elusive 
ideas accessible and show us that an- 
cient Tibetan teachings are just as rel- 
evant to us today as when they were 
first documented 2000 years ago. 

The Dalai Lama always rec- 
ommends a classic text by the Bud- 
dhist sage Shantideva as essential 
reading for those seeking a practical 
approach to Buddhism. Shantide- 
va’s Guide to the Bodhisattva’s Way 
of Life presents all the advice and 
motivation you will need to make 
the Buddha’s teaching a part of your 
daily life. Makes it sound easy? 
Well it’s not, so that’s where we need 
David Michie’s real life translation. 

David weaves his personal ac- 
counts of how he has come to terms 
with the teachings of the Buddha, in 
his own life. David says the most 
astonishing thing about Shantideva’s 
guide is that so little is known about it 
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in the west. 

Made up of 800 stanzas, Shan- 
tideva returns to key themes through- 
out his guide. David looks at only 
75 of them. Without pretending to be 
scholarly, he explores real life exam- 
ples of Buddhism in practice. 

Antidotes to contemporary 
problems such as stress, anxiety 
and depression are here. This book 
presents a structured meditation pro- 
gramme as it explains the path to 
developing a compassionate mind. 
Learn how to transform your mind, 
at deep levels, where genuine change 
becomes possible. 


Zero Carbon: Australia 
Stationary Energy Plan 


Matthew Wright 
and Patrick Hearps 


$34.00, large format A4 
paperback. 172 pages 

To order: phone 

(03) 8344 3519. 
Imagine someone taking the time and 
effort to research how Australia could 
move from total reliance on fossil fuels 
to a 100 per cent reliance on renewable 
energy. Now imagine this research is 
all done — voluntarily — by the most 
respected and knowledgeable group of 
Australians you can muster. And fi- 
nally, let’s imagine that someone coor- 
dinates all this work in less than a year 
or so and lays it out for all Australia’s 
politicians and bureaucrats to examine. 
Too far fetched? No. 


December 2010 — 


It’s all here in a brilliant docu- 
ment produced by the energetic or- 
ganisation, Beyond Zero Emissions. If 
you remember the 24-hour a day solar 
power plant featured on the cover of 
the June 2010 issue of Earth Garden, 
you’ve already encountered BZE. 

Their whirlwind director, Mat- 
thew Wright, deserves a medal and 
a koala stamp for producing what no 
government department anywhere in 
Australia has ever managed to pro- 
duce: a solution to our increasing 
addiction to fossil fuels. This fully- 
costed plan is a ten year roadmap to 
100 per cent renewable energy. We’re 
talking baseload power sources such 
as solar thermal, geothermal and wind 
power — all for around $8 per house- 
hold per week. 

The university researchers, econ- 
omists, engineers and editors who’ve 
created this document deserve much 
greater recognition. If anyone ever 
tells you again that renewable energy 
is “pie in the sky”, “not commercially 
feasible”, or “too expensive”, refer 
them to this plan. 

If you buy a copy you will be 
aiding the campaign to implement the 
solution. Highly recommended, ac- 
cessible reading, jam-packed with fas- 
cinating research and data. 


*Books marked with an 
asterisk are available from 
the Good Life Book Club 
Ph: (03) 5424 1814. 
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Australia’s Free, 
No-Obligation 
Book Club 

For Simpler, 


Healthier, 
Greener Lifestyles 


op ee es è Drean GARDENING è F A CULTURE + NATURAL BUILDING 
HEALTHY CUISINE e ADVENTURE TRAVEL e ENVIRONMENTAL Issues o RENEWABLE ENERGY 


Back Yard Ovens Volume 
Two 

$19.95 inc GST 
AVAILABLE NOW 
Here is the perfect guide to 
wood-oven living.Back Yard 
Ovens Volume Two shows you 
how other people are build- 
ing brilliant back yard ovens, 
and how you can too. It also 
shows you how to run your 
oven to create the most 

fun and the most delicious 
food imaginable. Cooking 
for a group of friends or 
family from your own hand- . 
built wood oven is one of life’s great back yard experiences 
The aromas, tips, wisdom and enthusiasm of a large band of 
knowledgeable contributors will guide you along the path to 
wood oven nirvana. 80 pages full colour. 
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Back Yard Farmer 
Volume Six 

$19.95 inc GST 
AVAILABLE NOW 

Now is the time to make the 
most of your back yard no mat- 
ter where you are. Maybe it’s 

all new to you and you're not 
sure where to start? This book 
is bursting with practical tips ' a X 
and know-how to help you get = Hi 
started today. And even if you’ve | 
been toiling in the soil for years 
and you're after some fresh 
ideas and inspiration — you'll x 
find it here. Welcome to Back Yard Farmer — a 
crop of tips, advice, recipes, road tests and real stories from 
real people from all sides of the back fence. 80 pages full 
colour. 


_ City living and city growing are per- 
_ fectly compatible, with City Permacul- , 


Jackie French’s 
Chook Book 

Jackie French 

$21.95 inc GST 

Any chook fancier will want 
this Australian classic guide on 
their bookshelf, and in their 
hand out in the henhouse. 
This fully revised and much- 
expanded second edition 
now features a greater focus 
and much more informa- 
tion on chook management 
without neglecting Jackie’s 
popular recipes. The recipe 
sections have also both 
been revised and expanded. 
Always in demand. More than 35, 000 cop 
the first edition. 120 pages. 


City Permaculture 
Foreword by 
Bill Mollison 


PERMACULTURE 
$19.95 inc GST eE, 


ture to guide you along the path to 
urban sustainability. Learn how to 
choose the right species to plant, 
the right time of year to plant food, 
how to prepare your courtyard, 
balcony or even nature strip so 
you can enjoy the buzz of growing 
your own food. You don’t need to 
go bush to enjoy the delights of collecting your o 
chook eggs. City Permaculture is packed with real life information 
- theory and practice - from urbanites living the good life in the 
middle of town. 96 pages, full colour. 


Phone (03) 5424 1814, or visit: 
www. goodlifebookclub.com 
for secure ordering online. 
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Unclassifieds are $1.00 (including GST) per word prepaid. This cost now includes your advertisement on 
the Earth Garden website at www.earthgarden.com.au for three months. Bookings for the MARCH 2011 
issue should arrive at PO Box 2 Trentham, 3458, or www.earthgarden.com.au by 12 noon, 
28 JANUARY 2011 (Secure payment by credit card is also available at the website.) 


HOME STONE FLOUR MILLS - WHEAT GRASS 
JUICERS. Mill your own Stone ground wholemeal flour 
for Cakes and Bread at with a Retsel Little Ark stone flour 
mill. Start juicing WHEAT GRASS JUICE at home. 
Visit www.retsel.com.au. “Endorsed by Housewives’ 
Association.” Write for catalogue: P.O. Box 712, 
Dandenong 3175, enclose 3 postage stamps. Ph: (03) 9795 
2725. Distributors enquiries welcome. 


GOURDS, SEEDS, BOOKS AVAILABLE NOW! In our 
new catalogue. Send 4 stamps to: The Gourd Father, PO 
Box 298 EG, East Maitland, 2323. <www.thegourdfather. 
com> Special Offer! Book on growing and drying gourds 
plus 2 pkts seeds mixed, 1 sml and 1 lrg plus free catalogue 
$31.90 includes PandH and GST. 


HOME EDUCATION. For information send SSAE 
to Home Education Network, PO Box 461, Daylesford, 
3460. Website: www.home-ed.vic.edu.au Phone: (03) 
9517 7107. 


ANIMAL NATUROPATHY - GREENPET. Herbal 
and homeopathic remedies, nutritional supplements, 
non-toxic shampoos and much more. Mail-order 
catalogue Australia wide. Distance consultations also 
available. 244 Verrierdale Rd, Verrierdale, Qld, 4562. 
Ph: (07) 5449 1453, Fax: (07) 5449 1463 Email: 
info@greenpet.com.au Web site: http://www. greenpet. 
com.au. 


JUICERS, MANUAL OR ELECTRIC for fruits, 
vegetables and wheatgrass. See our manual st/steel model. 
Quality Grainmill and Juicers Products, Ph: (02) 6373 
3419 or visit us on Www. grainmills.com.au. 


NATIVE STINGLESS BEES for profit or pleasure - how 
to get started, pollination/honey potential in Queensland. 
Detailed info booklets, packed with photos, diagrams. 
Website: wren parea aa 
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STRAWBALE BUILDING WORKSHOPS. 
Comprehensive strawbale and earthen plaster building 
workshops, Daylesford. Ring for dates or check website. 
Learn how you too can build easily, environmentally, and 
affordably. Don O’Connor and Sue Ewart (see EG 101 and 
105). Visit on our Web site: www.gentleearthwalking.com. 
au. Phone: (03) 5348 7506. 


TIPIS by Don O’Connor. Tipis made to order by 
experienced and caring builder. Also available Tipi 
Camping: retreats and holidays — Daylesford. Now 
making Aboriginal whurlie’s. Phone: (03) 5348 7506 or 
write to PO Box 395, Daylesford, Vic. 3460. 


JACARRI ECO-COTTAGE. You’ll feel so damned 
green you'll sprout leaves. Experience East Gippsland’s old 
growth forests from a solar powered eco-cottage. Situated 
on the Brodribb River next to the Errinundra National Park 
on an organic farm. From $65 a night. Call: Jill Redwood 
(03) 5154 0145, Email: jacarri@eastgippsland.net.au or 
visit www.eastgippsland.net.au/jacarri. 


TASMANIA — HUON BUSH RETREATS. Relax, 
Explore, Experience, Nature. S/c cabins and campground 
in private nature reserve, 45 mins from Hobart. Ph: (03) 
6264 2233. Web: www.huonbushretreats.com. 


ECO BUILDING ADVICE for new homes and retrofits 
in Adelaide, SA. Earthy designs, plans for Councils, 
inspections ... 35 years experience. Ph: Jack (08) 8261 
9049 www.jmetcalf.net. 


GREEN HEMP AUSTRALIA. Save our planet with a 
great range of hemp products. Visit: www.greenhemp.com 
or phone/fax: (03) 9710 1644. 


UNICORN HOUSE ARCHITECTS AND BUILDERS. 
Helen and Per Bernard, and team, design and build 


beautiful, sustainable and energy efficient homes and 
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buildings. 20 Bridport Street, Daylesford, Vic. 3460. Ph: 
(03) 5348 1298, Email: imagine @netconnect.com.au, 
Website: www.unicornhouse.net. 


WOOD FIRED OVEN WORKSHOPS (as featured in 
‘Back Yard Ovens’). For full details and future workshop 
dates and venues — www.woodfiredovenworkshops.com. 


BOOKS, COURSES, EDUCATION. Organic Gardening and 
Farming web site Jade and Paul Woodhouse’s Lifestyle Farm. 
Web: www.simplynaturalorganic.com Ph: (02) 6657 3368. 


A STEINER HOMESCHOOL? Web: www.golden 
beetlebooks.com Or enquire Ph: (02) 4787 5335. 


GIVE YOUR NEWS to Michel and Jude via www.seed 
savers.net. See news of their seed travels. 


PERMACULTURE COURSES suited for temperate 
regions of South Eastern Australia. Details at www. 
permaculturedesign.com.au John Champagne: (02) 
6492 7306. 


‘PADDOCK TO THE PLATE’ WAGYU BEEF AND 
DORPER LAMB. Wholesale prices and Co-op orders 
welcome. Sustainably farmed, permaculture principles. www. 
yalandrafinefoods.com.au. Put in ‘EarthGarden’ at checkout 
and get 5% off the total of your order. Valid till Feb 1 2011. 


FREMANTLE HEMP SHOP. Environmentally 
sustainable clothing, body products and accessories. 
Established client base 18yo business.50k + stock. Email: 
thehempshop@ gmail.com. 


UNCLASSIFIEDS 


VEGAN VOICE MAGAZINE. Vibrant articles, latest 
research, recipes, reviews, resources. Sample $4 post paid. 
Annually $25 (four issues). Box 20030, Nimbin 2480. Ph: 
(02) 6689 7498 veganic.net. 


RINGING CEDARS. Forming Kin Village. $20,000 per 
hectare domain www.kinsoases.org. Ph: (02) 6842 4778. 


COMPOSTING TOILET Sun Mar XL heater and fan all 
in good working order $900. Ph. 0439 390 733. 


A BETTER EDUCATION FOR YOUR KIDS. Read the 
inspiring new book, ‘Deep Intelligence: Giving Our Young 
the Education They Really Need’, by Dr Andrew Seaton. 
Visit www. InspiringStuff.com.au. 


REUSABLE FRUIT & VEGGIE BAGS, an alternative 
to throw away plastic bags used for fruit & veg shopping. 
Strong, Light & Durable. A ‘Real’ way to help reduce our 
landfill waste. Visit Get Real Bags, at our website: www. 
getrealbags.com.au. : 


SMALL SOLAR PV SYSTEM two Trojan 6V batteries, 
three panels, total 173 watts, Selectronic Sinewave 
inverter, regulator and control box, Woods Dialocharge 
12V charger — $2,500. Pole mount optional Ph: (03) 5348 
5505. 


STRAWBALE WORKSHOP, intensive hands on five 
day workshop, one day introduction to strawbale building 
courses at Pipers Creek, 8km east of Kyneton, for more 
info at piperscreekfarm.com.au or call Dean on 0409 434 
420. Spaces are limited. 
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LAND LINES are for people buying, selling, seeking or sharing houses and land. It is your responsibility 


to check all deals. 


We charge a rate of $25.00 (for a colour photograph) plus $1.00 inc GST per word — prepaid — for a listing of any desired 
length. Your advertisement and photograph are printed in Earth Garden and are now also displayed on our website at 
www.earthgarden.com.au for three months. Digital photos reproduce better than prints — please ensure that your photo 
is greater than 500kb in file size. All LAND LINES should include your name and address (phone number and email 
address are optional). Please also name the distance to your nearest large town (eg, "50 km north east of Lismore”). LAND 
LINES for the MARCH 2011 issue should arrive at PO Box 2 Trentham, 3458, or www.earth garden.com.au by 12 noon, 

28 JANUARY 2011 (Secure payment by credit card is also available at the website.) We simply cannot take LAND LINES 
over the phone — please don’t try. 


NEW SOUTH WALES 


1. 100 ACRES, shack and shed, permaculture design included. Lot 
11 Blackhorse Rd, Kyogle. See listing no. 48803 at www.owner.com. 
au. Contact Mat: 0402 486 764 or againstthegrain07 @ hotmail.com. 
SEE PHOTO ABOVE. 


2. PAPPINBARRA. 225 acres bush, steep 6km 4wd access, rainfor- 
est gullies, old growth, 25 mins Wauchope from tar. One acre cleared, 
100m2 shack, solar power, phone, 20000L water tank. 50m2 shed, 
chook pen, $175,000. Ph: (02) 6556 5136 Email: hightea42 @bigpond. 
com. SEE PHOTO ABOVE. 


3. TABULAM, 65 kms from Casino. Four bedroom home on 50 acres. 
Large kitchen with sandstone floor. Spectacular rock formations, grass 
trees, great views. Two sheds, workshop, container. Above ground 
pool. Very private. Creek with permanent water holes, 2 dams. Large 
shade house incorporating chicken run. Off grid. $295,000. Ph: 0447 
769 809. SEE PHOTO ABOVE. 


4. NORTHERN RIVERS: A splendid, spacious, fully renovated 
house, on your own 20 acre portion of a shared 6166 acre wildlife 
refuge in spectacular country carved by wild fresh rivers, graced with 
abundant wildlife. Only 80km from Casino, 220km from Brisbane, 
160kms from Byron Bay. Yours for $350,000. Contact: philipandrea 
clarke@ gmail.com. SEE PHOTO ABOVE. 
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5. WOLLOMBI - HUNTER VALLEY, 2 hours Sydney — 123,3ha 
subdivided into two lots, bisected by Wollombi Brook. Strawbale 
cottage, power to both blocks, beautiful natural bush setting, 90,000ltr 
rainwater storage to large fenced organic garden. Assortment of other 
structures. Awaiting your dreams and aspirations. Unimproved valu- 
ation of $648,000. Offers please to Hugo Ph: (02) 4998 3314. SEE 
PHOTO ABOVE. 


6. CLARENCE VALLEY, NORTHERN NSW. Ideal house an 

land: 316 acres standing timber, 3 dams, permanent creek. Solid two 
b/room house with attached 80 sq metre shed for storage or expansion. 
Two bathrooms with toilets, gas stove and fridge, woodstoves for cook- 
ing and heating. Solar passive design features insulation, cathedral 
ceiling, clerestory window, large verandah. Self-sufficient for power 
and water: massive new 1470 watt solar system with 3000 watt inverter, 
88 000 litres in 4 rainwater tanks — two new in stainless steel. High- 
security fence, 130 sq m machinery shed and workshop, woodshed, 
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header tanks, solar hws. Only 25 mins to Grafton. $439 000. Too 
many features to list: please phone (02) 6647 7074. SEE PHOTO. 
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7. MYRTLE MOUNTAIN: South Coast NSW. Solar passive, hand 
built earth home. Solar power and hot water, wood and gas stoves, 
phone, two sheds, two water tanks. 35 acres. Creek and two dams. 
Bordering two National Parks. 40kms to Merimbula or Bega. 13km 
to Wyndham or Candelo. $315000. Go to www.southcoastweb.com. 
au/manali for more info. Ph: (02) 6495 7908. SEE PHOTO ABOVE. 


ts Loe on «ss. 
8. 30 MINUTES FROM BELLINGEN in Thora valley, home on 
15-share, 66-ha community of Patanga, registered wildlife refuge 
(www.patanga.org.au/shares.html). North-facing 3-bedroom timber 
clad house, Norseman wood fire, composting toilet, new bathroom, 
deck. Separate large studio and guest bedroom w. deck and beautiful 
mountain views. Excellent 1kW standalone solar system, reliable 
clean local water supply. Walk to pristine swimming holes. Five 
minutes to Steiner and public schools. $299,000. Ph: 0413 046 600. 
Email: melissa.murano@yahoo.com.au. SEE PHOTO ABOVE. 


9. DORROUGHBY, 25kms N.E. of Lismore, 25kms south of Mul- 
lumbimby — 35min to Byron Bay or Ballina. Comfortable 3Bedroom 
plus study, brick and tile home on 16 acres of rich red soil. “A” grade 
Organic certification with chemical free neighbours. All land work- 
able. Town water (due to proximity to Rocky Creek dam — Lismore/ 


Byron water supply). 1200 mature macadamia trees, 40 mangoes, plus 
custard apples, bananas, oranges, jackfruits, blueberries, Davidson 
plums, sapodilla, jaboticaba, white and black mulberries, white sapote, 
red and yellow papaya, bamboo shoots, plus more. Reliable high rain- 
fall — no irrigation required. Flood free and concrete driveway for easy 
access. Mild summers and warm winters — frost free. Income from 
macadamias approx $100,000 pa — cost of production approx $20,000 
pa — contract harvest, crack and pack. Close proximity to world 
heritage national parks (3kms to Nightcap National Park). School 
bus at front and 7kms to primary schools (Dunoon,Whian Whian, or 
Rosebank) and 25 kms to public or private high schools, plus Southern 
Cross University and TAFE. An Idyllic place for a peaceful family life. 
$630,000 Ph: (02) 6689 5915, 0409 431424. SEE PHOTO. 


10. UNIQUE ORGANIC LIFESTYLE OPPORTUNITY COFFS 
COAST. 7.5H bordering state forest. Secluded, private only 10 min- 
utes to pristine surfing beaches, 12 min Woolgoolga, 35 min Coffs Har- 
bour. NE aspect, mostly forested, 300 irrigated subtropical fruit trees, 
two 1 bedroom homes (1 mains, 1 solar). Suit sea and tree changers, 
self-sufficiency, permaculture, B+B. $425,000. Contact: organiclife- 
style@y7mail.com for photos/info. SEE PHOTO ABOVE. 


QUEENSLAND 


a SG ah! Pea ee Oe " ce 
1. SYMPATHETIC TO RURAL DREAMS ... this is a better way. 
We live it! Land in Eco-Village from $65K. Two bedroom house 
in Rosedale $169K. “Hawkridge Mountain” is 166ha in Gaeta for 
$125K. Queenslander on 27 acres, dam, partly fenced $330K. Grand 
5 bedroom Queenslander on 24 acres, hardwood hand crafted interior, 
stain glass, 3 dams, 4 paddocks, sheds galore and bore. $645K (see 
picture) 1/2 acre blocks vacant/sheds in Bucca, Gin Gin and Agnes 
Water. Holidays and Rentals. Web: www.organicodyssey.com.au. 
Ph: 1300 761 085. SEE PHOTO. 
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2. HYDEAWAY BAY, Whitsundays 65, 60 kms Airlie Beach, 
Proserpine respectively. Two B/R home with fabulous sea views, 
four minute walk to beach. Ideal holiday house, or those seeking sea 
change. Daily flights to Proserpine and Hamilton Island. $425,000. 
Contact owner Ph: (07) 4945 7082. SEE PHOTO ABOVE. 


3. 10 MINS FROM MUNDUBBERA, total sustainability on this 
2 title 86 acre property. Excellent soil, plenty of water, 3 windmills, 
vegie patch and numerous sub-tropical fruit trees & green house 
with sprinklers. LARGE FAMILY HOME 3 bedroom + office 
$420,000 Ph: 0408 762 237 or www.raywhite.com id365172. SEE 
PHOTO ABOVE. 
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4. MANY SLOPES, 20km Miriam Vale, Central Qld, 11 acres with 
caravan, two sheds, plus 800 acres common in land company, plenty 
water on tap from mountain creeks, small solar electrics, garden, 
some fruit trees, plenty timber for building, very quiet. $56,000. 
Ph: (07) 4974 5868 or write J. Palm, PO Box 3, Miriam Vale, Qld 
4677. SEE PHOTO ABOVE. 


5. KINGAROY - 200km NW of Brisbane. Located in the Hub of 
the South Burnett this lovely 4BR + study/rumpus hardiplank home 
on 1 acre in conversion to a permaculture setup. Close to town with 
vegie garden, fruit trees, tank and town water, solar power back to 
grid, SH water, chook pen, great space for children, lge shed lined, 
carpeted, powered. More information, photos at www.kingaroyreal 
estate.com.au/1466570. SEE PHOTO ABOVE. 


VICTORIA 


1. BEAUTIFUL WON WRON primary school home on 5 acres. Solar 
powered electricity feeding into the grid, solar hot water, 90,000L of tank 
water, vege garden, established orchard, chook pen and views to the 
Strezlecki Ranges. Won Wron is in Gippsland 10 km from Yarram, close 
to the 90 Mile Beach and Tara Bulga National Park. Many more features. 
$330,000. grobins402@hotmail.com. SEE PHOTO ABOVE. 
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2. KING VALLEY - N.E. VICTORIA 243 acres (97 HA) of prime 
land in the beautiful King Valley — North East Victoria. Superb 
views of the snow lapped Vic Alps, 1000 mm (40 inches) rainfall, 
very reliable. Capable of running 50 cows and calves (or 80 steers), 
old workable cattle yards and good fencing. A 3 BR house, main 
with ensuite, R.C air conditioner, wood heater, satellite broadband, 
deck overlooking mountains, 90,000L rainwater for domestic supply, 
garden with good water from well, 25 fruit trees and veggie garden. 
Suitable for organic beef production. Small winery with excellent 
cool room, 12 acres irrigated wine grapes. Swap your house in the 
city for all this! Best offer over $950,000. Contact Doug Ph: 0427 
293 629. SEE PHOTO ABOVE. 
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3. HIGHLANDS, $480,000 NEG. 4-5 BR Eco-friendly home, 50 
acres bushland. Solar power, Ph/internet connected. 30 km North 
of Yea, Vic. For full property details/photos go to: http://enviro 
realestate.org.au/description.asp?QuickPropertyID=V201 or con- 
tact Greg: (03) 5796 9360 Email: highlander@dragnet.com.au. 
SEE PHOTO ABOVE. 


4. THE OLD MANSE, BALMORAL, Western District, Vic, 3.6 
hectares. Ironstone house (c1861) of 9 spaces, cellar. Three bay shed 
with storage loft. Home and vegetable gardens, 100+ y.o. orchard, 
small vineyard, grazing paddock, all amongst towering red gums. 
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Close to Glenelg River, Rocklands Reservoir. Contact: Ben Clarsen 
Ph: (03) 5570 1121. 65km north of Hamilton. SEE PHOTO. 


5. BUMBERRAH EAST GIPPSLAND - 8 ACRES. Northeast 
aspect with magnificent views over Tambo Valley. Great house sites, 
established orchard and tree lined boundaries. End of no through 
road. Power, phone available. 20 mins to Bairnsdale and Lakes 
Entrance. $152,000. Colin Ph: (03) 5962 2887 woodhenge@hotmail. 
com. SEE PHOTO ABOVE. 


6. BAIRNSDALE-ELLASWOOD. Enchanting former church 
built 1926 with recent tasteful addition kitchen and bathroom. Spa- 
cious carpeted open plan with pot belly stove. Graceful arched alcove 
frames, three cathedral windows. Large concrete floored garage. 
This historic picturesque property has views over farmland to Mt. 
Lookout. A real treasure. $180,000. Ph: (03) 5157 1661. SEE 
PHOTO ABOVE. 
EX] z 


7. FRENCH ISL — Green and Sea Change all at once. And 
have a business too if bees/honey ecotourism/education/B&B interest 
you. Renovated house. NO RATES OR POWER BILLS. Live the 
organic lifestyle with lots of freedom. Email: ecorealestate.com.au 
T: 0409 528 692 ecoproperty@eco.com.au. SEE PHOTO ABOVE. 
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8. COMFORTABLE 3BR HOME on 27 acres, 10 mins from 
Cobram and Murray River. Open plan, hebel house, large outdoor 
living area, 2kw solar system and grid connected electricity, 40,000 
litre tank, stock and domestic bore, 8 X 16 metre lock-up shed, basic 
2 room granny flat, good soil, spacious garden, chook pen and fully 
fenced paddocks. $280,000. Ph: (03) 9381 2832 or trevor.ennals@ 
gmail.com. SEE PHOTO ABOVE. 


SOUTH AUSTRALIA 


THOROGOODS CIDER FARM *PRICED TO SELL*: An 
opportunity to live the dream. A passionately established and lucra- 
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tive farm based, cellar door located on the edge of the historic town 
of Burra in the Clare Valley tourist region. The 100 acre property 
includes a highly acclaimed cider business, apple orchard, produc- 
tion facilities and a beautiful two bedroom mud brick farmhouse. 
$697,000 + stock. Email: cider@thorogoods.com.au or go to www. 
thorogoods.com.au. SEE PHOTO. 


TASMANIA 


1. 100 ACRES of @ 
bush in north-east 
Tasmania’s_ wilder- 
ness. Store carbon 
and sustain Land for 
Wildlife on this diverse 
property of forest, mar- 
supial lawn, river and 
lakes. A yurt provides 
novel accommodation 
overlooking the Great 
Musselroe River. Bird- 
watch, swim, fossick, 
meditate and regener- 
ate. Situated 15 kms 
northeast of Pioneer | 
and inland from the 
Bay of Fires. $125,000 
firm. Email: jill@ 
scottsdalevets.com.au. Phone: (03) 6253 5666. SEE PHOTO. 


2. ST MARYS, EAST COAST, TASMANIA. Protected bush land 
and views of the ocean beyond, this property faces North East and 
captures the superb ocean and shore line outlook. A serene Tasma- 
nian home that is 100% self-sufficient and offers an unsurpassed 
lifestyle. A perfect site for this solar passive spacious home and 
being located above the frost line, you are able to grow frost tender 
vegetables all year round. Water is two interconnecting water tanks 
plus a permanent spring and there’s room for a dam. The current 
owner has spent considerable time, energy and money on the plan- 
ning of this project and has carefully thought out a design that of- 
fers a sustainable lifestyle with no ongoing bills so as to realize his 
choice of living style. Even down to the toilet, which is self-com- 
posting and begs little upkeep, the owner has thought of everything 
to counter act global warming and to create an environment that is 
compassionate to the clean green slogan. The only bills you will 
ever get is for the gas bottles, rates without sewerage or water and 
the telephone line. Fostered as a natural wild life sanctuary, it at- 
tracts a wide range of animals and bird life. Mass planting of native 
trees and shrubs are taking shape and it won’t be long before you 
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will be engulfed in your own private haven of perfumed and colour- 
ful beauty. To protect flora and fauna, there have been covenants put 
in place, these apply to one specific area and allows growth of these 
endangered species to progress at natures pace without disturbance. 
The remainder of the land can be fenced and grazed or left to its own 
devices. The views to the ocean are serene and all inspiring and will 
surely surprise you. Located within a two minute drive to the vil- 
lage of St Marys where there is a school, hospital, cafes and various 
shops and within 15 minutes to beaches, it is a property of immense 
appeal. $395,000. Kathie Davies, View St, Helens Ph: (03) 637 
61592 kathiedavies@viewmail.com.au. SEE PHOTO. 


3. WRENS KNOLL - Like owning your own national park. Wrens 
Knoll is a 29 acre bush property overlooking one of Tasmania’s pre- 
mier surfing beaches. The home is a lovingly built, 2 bedroom, wood/ 
stone house, with cosy separate studio for guests. Approximately 5 
acres of the land is cleared affording spectacular views over Roaring 
Beach. Completely self-sufficient with new massive 2.1kW stand 
alone solar power system, solar hot water and wood fire wet-back, 
indoor and outdoor composting toilets. 9x6m shed with separate of- 
fice and laundry, 30,000L capacity water tanks, 2 dams, chicken coop 
and veggie patch. Only one hours drive from Hobart international 
airport and 1hr 30mins to Hobart’s CBD. For more information and 
photos visit www.wrensknoll.blogspot.com. $410,000. Contact: 
helenwhitaker8 1 @ gmail.com, Ph: (03) 6250 2868 or 0417 599 693. 
SEE PHOTO ABOVE. 


4. LOWER BEULAH, TASMANIA. 20 mins Sheffield, Deloraine. 
40 mins Devonport. Stunning, architecturally designed, 2 yo western 
red cedar, one bedroom chalet, on 5 acres of northern aspect land, 
with magnificent views across Mersey Valley. Ideal hobby farm or 
holiday house. Five star energy rating. Solar power and hot water, 
bottled gas stove and oven. Reed bed greywater treatment system. 
Huge 6m x 12m colourbond shed. Chook run. Some fruit trees. 
Email: jesparks@bigpond.com. Ph: 0428 903 836 / 0431 072 199. 
$250,000. Genuine reason for sale. SEE PHOTO ABOVE. 
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5. TASMANIA 25 ACRES bush block; permanent water; approx. 
3/4 mile river frontage to St. Patrick’s River. Sidach Barn 126 square 
meters — 9m x 14m, 1/3 lined living area, 2/3 workshop/ garage, plus 
3m x 14m verandah. Combustion h/w stove; gas fridge and stove; 
shower/ laundry with tiled floor; living area, bedroom, wooden floors, 
pine lining. Solar lights. Three concrete water tanks; pipeline to 
river (good trout fishing). Located 12 miles north east of Launceston, 
Tasmania. $220,000. Phone: (03) 6257 8354 or Mob: 0400 585 419. 
SEE PHOTOS ABOVE. 


6. PASSIVE SOLAR HOME on 3 acres. Surrounded by 200 acres of 
Private Conservation Reserve our cottage is 15 minute bush walk to one 
of Tassie’s best and most spectacular surf beaches. The home (115m2 
plus 230m2 deck) was finished in 2009 and is an open plan with 3 bed- 
rooms, greenhouse bathroom, and compost loo. There is a new, profes- 
sionally installed, 1 Kw photovoltaic system, excellent solar hot water, 
wood heater, hardwood floors, stone bench tops in the kitchen, and a 
lovely view from the deck. Other features include; two enclosed gardens 
and a good chook run, a short, level, no-maintenance driveway, plenty of 
tank water storage, a little shed, and the everlasting sound of the waves. 
The vibrant town of Nubeena is 5.5km away. $230,000. Ph: (03) 6250 
2498 or Email: lovechabot@ gmail.com. SEE PHOTO ABOVE. 
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7. IN BEAUTIFUL DELORAINE, NORTH TAS. The Meander 
Valley. Small quiet, rear level block 639m? (squared) within town. 
View Quamby Bluff. driveway, mains water, sewerage, good fenc- 
ing. $79,000. Ph: (03) 6428 7840 


NEW ZEALAND 


MOTUEKA VALLEY - 8 km from Motueka, 35 km from Nelson. 
Last remaining lot of 6 for sale within “Te Manawa” Eco village. Lot 
size 6500 sqm +1/6 share of 60 ha common land. Amazing views 
and lots of sun. Common hydro system and spring fed water sup- 
ply installed. Close to town. NZ$289,000 phone Natalie or Stephan 
on 0064-3-5268 557 or see www.temanawa.net.nz. SEE PHOTO 
ABOVE. 


WANTED / FOR RENT / HOUSE SITTER 


CARETAKERS NEEDED. Basic liveable shed, on Deua River, 
20km from Moruya. Small solar system, gas hot water, furnished, 
beautiful surrounds. Free rent in exchange for one day/week property 
maintenance. Responsible and motivated people need only reply. Con- 
tact vivienmoss@y7mail.com or http://caretakerneeded.blogspot.com/ 


HOUSESITTER WANTED, short term 2-3 months, prefer couple. 
House on Darling River. Free rent for minding animals. Ph: Irene 
(03) 5029 5253. 


RENT - RENT TO BUY. Looking for private bush acreage with 
suitable dwelling. Far North Coast area. References. Iris Hill Ph: 
(02) 6646 5563 or lahni.robinson@hotmail.com. 


HOUSE SITTER - I am a mature responsible female with the op- 
portunity now to travel Australia and house sit. I can care for your 
pets and home as you would — I follow the principles of organic 
gardening and love to be in a green and peaceful environment. Many 
references if required. Please contact Fran on 0413 136 079 or fran@ 
samjohn.com. 


WANTED TO RENT, a place with some space. A family of five 
with three boys aged nine and under would love to rent a 3 or 4 
bedroom house in a rural location within 50 minutes of Tullama- 
rine. We need an internet-connected home office, space outside for 
veggies, fruit trees and pets. Room to relax, low chemical, peace, 
healing. Please call Carla on 0413 002 007 or carla@atwistoflemon. 
com. For a glimpse into our reasons for renting please go to www. 
atwistoflemon.com. 

SEEKING HOUSE TO RENT. Fleurieu Peninsula or Limestone 
Coast. Away from fumes, chemical sprays, etc. With A/C and electric 
stove. $200 — $250pw. Easygoing reliable man. Excellent refer- 
ences. Dan 0431 206 735. 
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Back Yard Ovens Volume Two — $19.95 NEW ..........cscccccsssssssssssecsssssstcssescssecscrecsssecscsscesscccsnecessccessceenccenses 
The EG Index EG 1-153: Download From EG Website: $4.95 / CD: $7.95 .......ssscccsssssssscsresessecseecesssesseees 
City PSCC CO NEGF: — MOI onanan A NE EEEN EAE 
EG Magazine Binders — $16.00 each or two for $30.00.............ssseeessessessessessesessesessoseosesseosesseneoseosessessesess 
Easy Aguaponics: — $19.95 os scosiscscsnmnssvecassonssarsanssspssascssnanasnsensnnsenstenncensinesnntecesanenmnsisnasgnsspanneennnasinnnsenasanenauanns 
Wood ‘Oven Recipes — $19.95 sisseccissscccsssscsceccssvsacsxcssssuacsssansassacensasesvasssssveseresansaassadcesuessacessossereeansernassssasesess 
Back Yard Ovens Volume One — $19.95 
The Earth Gardener's Companion — $19.95..........-c.cssccsssesescssscssesessecsecsesessesscnesssessecsorsersssnssssessesoesesossscoores 
Back Yard Farnvar Woluwe Six = STA i aranna S 
Back Yard Farmer Volume Five = $19.95 ssicisscdscsscdesssscscsseccaussecenssacsssccsssanstesssecedssccucecdveccdoesseseetaecssedssecavscases 
Back Yard Farmer Volume Four — $19.95 ......ccccccsccoscsesssessscsssscsssccsscssnsnscssccssccssasssescsssssscsnecseensssosossecssessenses 
Back Yard Farmer Volume Three = $19.95 .........scccsccsssssssssssssccsscsrscssccsccssssecesseesesesceeeseescecessscecessseeeessecenses 
Horie Farmer Volume Tuo = S16 JS annonam a 
Homa Farmer Volume Ono = SIA IB sssssssccccesescsesscsscesascewssasnuescescsannansssascssssenscncvassnsansdanssesseesustancabestasncensennxs 
Green Power Today - Volume Two — $19.95..........sscssscsssssssscssscssssssscsscssnsssssscesssessssssssssscessesessecsessesesessesesees 
Green Power Today - Volume One — $19.95 
The Healthy Soil Handbook = $19.95 csisscsscssscssisosscscncsscsddsecasssiecansoversbessvavesusssstsseviedsetensvesesesssvessenndbvonssvebeves 
Natural Home Builder — Volume Four — $19.95 ............ssccssscssscsscesscesscssscscssscssecssscesascenssenseassesceessssesasensses 
Natural Home Builder — Volume Three — $19.95 ..........ssccssscsscssssssscesssssscesssscssscssscssassessssnssacssscsssesssssssensees 
Natural Home Builder — Volume Two — $19.95 ........scccssccssscssccsscesscssscsscssssssccsnessnssssssssssencscsencssassseesecsecens 
Natural Home Builder — Volume One — $19.95 
Gidad Lifo Droad Paok = S09 D9 renn EO AEE AVERA 
Chook Wisdom — $19.95 
The Earth Garden Water Book — $19.95 / SLIGHTLY DAMAGED: $14.00 
Earth Garden Hemp T-Shirts: Black OR UlNatural — “Roomy Fit” 

Small. Medium. UlLarge. Extra Large — $27.00 each 
Bambao Radiscovarad — S19. 9S wssissssicsswsssswscacsacssccccseaexticaucaaasteaeassuascesvussteavaacestasnandaawsasnetstenasdauasnagelestanteesans 
Green House Plans — $19.95 
The House That Jackie Built — $16.95 
Strawbale Homebuilding — $19.95 
THE LOT:$385 (Except EG 1-3,5,7-8,10,12-15,18,20,22/23,25-26,28-30,35,37,43-44,50-51,53-56,61,68-69,78,80-81,83,127 - Out Of Print) . $ 
Single back copies — $5.95 each, 10 for $34.95 (Except those listed above — Out Of Print)...........scsesesseeseeees s A 
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ADD POSTAGE Total Price of all books/items: Up to $30.00 — add $5.00 
$31.00 - $75.00 — add $9.00 
$76.00 - $105.00 — add $12.00 
Over $105.00 — add $16.00 
` SUBSCRIPTIONS (Subscriptions include postage and GST) 


Q 1 year (4 issues) $27.00 O2 years (8 issues) $54.00 
a3 years (12 issues) $81.00 ū Overseas (1 YEAR ) $43.00 


Start with issue number 
CHEQUES / MONEY ORDER / CREDIT CARD TOTAL ENCLOSED .... 


| Please debit my: U VISA Q MASTERCARD 
Number: Expiry Date: .......... / 
E Cardholder Signalne pci witness vei ap tia ii ila caine ta 


Postcode 
SEND DETAILS TO: EARTH GARDEN, PO BOX 2, TRENTHAM, VICTORIA, 3458. NO NEED TO CUT THIS PAGE, JUST SEND US THE DETAILS IN A LETTER IF YOU PREFER. 
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